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en neeees. This is a great year for America. We must build for 
the future. — Each man on his own job. 


FREE PRIVATE ENTERPRISE 
MUST LIVE—HONEST 
COMPETITION IS STIMULATING 


PRAGUE POWDER 
“the safe, fast cure”’ 


3 This Pickle is evapo- 
PRAGUE POWDER is * t “e rated on fusion rolls 
made available as a and the liquid be- 
“cure” in all parts of comes Powder. 

the U.S.A. Call at our 


warehouses. , it get © PRAGUE POWDER is 
a sweet, mellow cure. 

We still have spices to ; 

fill your requirements. ee de There is no shortage 
of Hogs. Make good 


The raw salts, nitrates * 0 sausage. 

and nitrites are boiled é' 

together as Pickle to ae 6o ute We will do our best 
get perfect uniformity. to fill your orders. 


We offer greetings to the National Independent Meat Packers Association 
convention. Headquarters Morrison Hotel—Room 505. Our doors are open 


to any who call for advice or assistance. _ 
E. L. Griffith 


THE GRIFFITH LABORATORIES 


EWARK-S, 37-47 Empire St CHICAGO>- 9, 1415-1431 W. 37th St TORONTO°-12Z, 1 Industrial St 













YS ARE GONE 
 forever— 


—when sausage makers chopped meat 


with hand cleavers. Gone, too, are the 





days when they can hope to compete for 
business with antiquated methods 
of production, such as stuffing sav- 


sage by other than modern methods. 


For example, the modern Buffalo Leak- 
proof Stuffer is reducing production costs 
and increasing profits in hundreds of savu- 
sage plants. They are leakproof—no air 
can escape past the piston into the meat 
and cause spoilage and loss. Meat cannot 
slip by the piston to lodge in the bottom 
of the cylinder. The cylinders of Buffalo 
Stuffers are constructed of special semi- 
steel castings and prevent meat discolor- 
ation. They are accurately machined and 
highly polished. 


There are many structural features and 


BUFFALO operating advantages, all of which are 
LEAKPROOF STUFFERS : illustrated and explained in our catalog. 


Available in five models, from 100 to 
500 Ibs. capacity. They reduce costs 
while speeding production. 


Tell us where to mail your copy. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo 3, New York 
SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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QUALITY SAUSAGE 
MAKING MACHINES 

















your meat shipments 


Today’s reduced highway speeds and generally slower rail 
movements are increasing the need for extra protection of if 
your meat shipments. On thousands of shipments ‘‘DRY-ICE”’ 
is providing the extra margin of safety that today’s condi- 7 
tions demand. In railway cars, trucks, barrels and other I.c.!. i 
containers, ‘‘DRY-ICE"’ is convincingly demonstrating its Pt 
economy and flexibility as a refrigerant-protector of meats zp 
in transit. ; 

Our representatives will be glad to show you how to get 
the greatest benefit from every pound of “‘DRY-ICE’’. Call 
or write if you want their assistance. 
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Bernarr Macfadden, veteran publisher and health faddist, 
has launched an advertising campaign for a new brand of 
“meatless hamburger” mix, plugging the dietary curiosity in 
two eastern newspapers and over the radio. The ads are aimed 
at housewives, who are supposedly plagued with problems of 
supplying their families with war-rationed meat, and plays up 
the qualities of the product adding, “Beat the meat sh 
by serving this entirely different dish tonight.” The name of 
the new concoction, 99 Brand Meatless Hamburger, will soon 
be changed to Vitaburger. It will be sold through chain drug 
stores and grocery store outlets. 


x*k* 


Dorothy Eustis, beautiful New York pianist, who frequently 
entertains servicemen at USO-Camp shows, misses her steaks 
and roasts almost as much as she misses her piano when she 
isn’t playing. All her points go for beef when she can get it 
because, as she says, she needs it “to get up steam” for a 
recital. Although rationing has hit her hard, advance publicity 
about her “love for beef” in areas where she is to give a per 
formance usually brings about numerous invitations to steak 
dinners. In some instances, she will leave a city where she has 
given a concert with a gift of a good sized roast of beef for sand- 
wiches to be eaten while on tour. 


xx*«* 


A homemade traveling slaughterhouse devised by Wilfred 
Savole of Springfield, Mass., has proved helpful to New Eng- 
land farmers. Arranged for the purpose of slaughtering hogs 
as fast as possible, the trailer has a slaughtering block, a block 
and tackle to support the carcass until dressed, and a wood 
burning heater that is lighted before the trip so boiling water 
will be available for scalding purposes. It takes about 20 min- 
utes to slaughter and dress a hog with Savole’s “mobile abat- 
toir.’ Charges to the customer are based on the amount of 
traveling Savole has to do. 


x** 


A Wilmington, N. C., grocer reported that a woman cus- 
tomer purchased three pounds of ration-free lard, returned 
later and purchased three more pounds. Still later she re- 
turned with six pounds of salvaged fats, which she exchanged 
for cash and 12 red ration tokens. Then she applied the 
tokens and cash toward purchase of a steak. What’s cookin” 


xx«r 


Chester J. Muzurowski, 35-year-old grandfather and sav- 
sagemaker, recently said goodby to his wife and three children 
—one of whom is the mother of a six-month-old daughter—and 
was off for duty with the Navy. Muzurowski’s parting words 
were: “I hope to make sausage of the Japs.” 


xkx** 


Last April Arthur H. Froelich, a cattle buyer, ran for elec- 
tion as village trustee of Lake Zurich in Lake county, IIl., and 
lost by one vote, 123 to 124. Recently he lost another election 
for a village trusteeship 140 to 139. The successful candidate 
was a barber. 


xk 


An Indianapolis home owner recently advertised: “I'll lease 
you my home, lend you my maid and introduce you to My 
butcher. Will wonders never cease? 
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OWI Photo by Palmer in an Allegheny Ludlum plant 


Stainless Steel Carriers 


FOR WAR’S VITAL LIQUIDS 


HAND BOOK 
OF SPECIAL STEELS 


Newly revised and reprinted— 
a comprehensive book on the 
properties, uses, and best meth- 
ods of handling, treatment, etc. 
of tool, stainless and other alloy 
steels. Plenty of tables to facili- 
tate quick reference and selec- 
tion. 136 pages, pocket-sized, 
latest data. 


SEND FOR 
YOUR COPY 


Address Dept. nP-2i 


W&D A-9333 


The National Provisioner—April 8, 1944 


LS peverly to say what job is more 
vital than another, when the 
chips are down? Those Allegheny 
Metal tubes aren’t gun barrels, but 
they carry charges quite as potent 
in the overall picture. Much stain- 
less tubing has gone into the manu- 
facture of high-octane gas, synthetic 
rubber, magnesium, food and dairy 
products, etc.—and in more minute 
sizes, it is indispensable in aircraft 
fuel and instrument lines, drug and 
medical work and similar uses. 

In each case, the job was a func- 
tion of stainless steel’s ability to 
withstand corrosion or heat, or 
impart greater strength and reli- 
ability. Where can Allegheny Metal 


—either in tubing, bars, wire, sheets, 
strip, castings or forgings—operate 
to improve your products? Our 
Technical Staff is at your service. 


Allegheny Ludlum 


STEEL CORPORATION 


GENERAL OFFICES: BRACKENRIDGE, PENNA. 


Allegheny Metal also handled by all Joseph T. Ryerson & Son, inc. warehouses 


as 








: 
W.: is the supreme test .. . of men and machines. 300,000 


I DYerer-cecdolttl (amas abl di lelit ae Walle) «Mam eobaelirditeliiaentcmaceralemetelemilttitelactet. 
of thousands of Dodge Job-Rated trucks at home are piling up almost 
incredible records of high mileage and dependability. Everywhere, 
these quality-built trucks are establishing this important fact: 


‘It’s a long way to the last mile of a dependable Dodge.”’ 


DODGE Division of Chrysler Corporation 


TUNE IN MAJOR BOWES, CBS 
THURSDAY, 9 P.M. E.W.T 
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eRe. Afi, ‘i " if a, ¢ 
4,500,000 TRUCKS, AND THEIR MILLIONS OF DRIVERS, ARE SERVING AMERICA'S VITAL HOME FRONT! 
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This matter is of 
such general interest 
that with the co- 
operation of the N_I. 
M.P.A., ademonstra- 
tion of this operation 
will be conducted at 
Institute headquar- 
ters at the HOTEL 
MORRISON, April 
12, 13, 14, 1944. 











NEWARK AUTOMATIC LINKER 
for Linking Pork Sausage and Wieners 


HE NATURAL CASING INSTITUTE is pleased to announce that its staff 
has successfully adapted the use of the NEWARK LINKING MACHINE 

to NATURAL CASINGS. This may be accomplished with a few minor adjust- 

ments combined with a few small parts especially developed by the Institute. 













concerning your 





Enthusiastic reports have been received from numerous producers who now 
use the linking machine as part of their standard production methods in the 
manufacture of NATURAL CASING Wieners, Frankfurters and Pork Sausage. 


Manufacturers who would like to have our mechanical assistance in prepar- 
ing their machines for using NATURAL CASINGS should fill out the form 
appearing on this page. Just as soon as our engineer can get to your city, he 
will spend whatever amount of time is necessary to assist you in this matter, 
and fully disclose the procedure to your staff without any obligation on your 


NATURAL CASING INSTITUTE 
149 Franklin Street, New York City 


Date 





Natural Casing Institute, 
149 Franklin Street, 
New York, N.Y. 


Gentlemen: We are very much interested in the contents of your message regard- 
ing the NEWARK LINKING MACHINE. At the present time we are using 


(Number) of machines of this type, and should be pleased to have your engineer 
call on us at the first opportunity. 


a 


a 





Please contact Mr.__ 
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All Agree: 


“Worcester Salt 





is Best™ 


THE BUTCHER says: 


Since the beef shortage 
I’ve been making a lot of 
specialty meats. This sort 


of product must have ap- 





petite appeal. Now, there 
are only four tastes: sweet, sour, bitter and 
salt. You’ve got to be careful on these last two, 
or instead of getting a pleasant salt taste, 
you’ll get unpleasant bitterness. To safeguard 
against bitterness I use pure Worcester Salt. I 


find Worcester best in making specialty meats. 





THE BAKER says: 


When you’re in the bakery 
business you can’t be too par- 
ticular about the ingredients 
you use. Take bread, for in- 
stance. If my bread hasn’t fine 
flavor and texture and if the color isn’t appe- 
tizing, folks won’t buy it. Salt has a great deal 
to do with good bread and pure salt is one in- 
gredient I insist on. That’s why I use Worces- 
ter Salt. I know I can depend on the purity of 
Worcester Salt year in, year out. 





THE MILLER says: 


I make self-rising flour and 
a small portion of the ingre- 


dients is salt. It isn’t much, 





but it can be very important. 
The salt I use has to be pure, free-running, 
free from “shot balls” in damp weather, and 
fine so it won’t separate out in handling. 
There’s one salt that answers my requirements 
—that’s Worcester Salt. I’ve been using Worces- 


ter for years. It never lets me down. 
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THE DAIRYMAN says: 


In making butter, flavor isthe 
thing we watch most care- 
fully. It means the difference 
between high and low score, 
as well as whether we keep our customers or 
lose them. We guard the quality of flavor from 
the time we feed the stock till the butter is 
packed. Fine flavor can come only when pure 
salt is used. That’s why we use nothing but 
Worcester Salt. 
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To Speed Delivery and 
Assure Protection — 


ay 


Photo U. 8. Signal Corps 


Munitions and Supplies 
Go to War in 


GAYLORD 


CONTAINERS 


Packaging problems of today’s global war pre- | 
sented many new demands to Gaylord’s pack- 
aging specialists. From the designing of special 
shock-proof cartons used in dropping munitions 
from airplanes to the production of food containers 
ee ee me which withstand surf-borne landings and tropical mois- 
— Buy More War Bonds! ture — Gaylord is playing a vital part in protecting and 
speeding delivery of war materiel. 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS...KRAFT GROCERY BAGS AND SACKS ...KRAFT PAPER AND SPECIALTIES 


New York ¢ Chicago ¢ San Francisco « Atlanta « New Orleans ¢ Jersey City « Seattle ¢ Indianapolis 
Houston ¢ Los Angeles ¢ Oakland « Minneapolis ¢ Dallas « Jacksonville « Columbus « Tampa 
Fort Worth ¢ Detroit « Cincinnati « Des Moines ¢ Oklahoma City « Portland « Greenville 
San Antonio « Memphis « Kansas City « Milwaukee e Bogalusa « Weslaco « Greensboro 
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You can if it’s Patapar 


Patapar* Vegetable Parchment is the great wet-strength paper. It can be 
soaked in water indefinitely. BOIL it and it will remain firm and strong. 

This unique characteristic of Patapar is solving tough problems every 
day. In the food field, for example, moist products that cannot be entrusted 
to ordinary wrappers are kept fresh and appetizing in Patapar. And manu- 
facturers who process wrapped products at high moist temperatures are using 
Patapar with safety. 


RESISTS GREASE, too 


Patapar is proof against grease, fats and oils. 
Give it a good smearing and you'll see how it 
resists penetration. Products with extreme 
grease content are packaged in it and get 
utmost protection. 





Ideal material for: 


MEAT WRAPPERS TUB LINERS AND CIRCLES 
LARD WRAPPERS AND BULK 

HAM BOILER LINERS PACKAGING UNITS 

BUTTER WRAPPERS CARTON AND BOX LINERS 


And many other uses 


*Reg. U.S. Pat. Off. 


Paterson Parchment Paper Company 


Headquarters for Vegetable Parchment since 1885 


’ K ristol, Pennsyl vanla 


WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. « Ill WEST WASHINGTON STREET, CHICAGO 2, ILL. 
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@ American fliers, forced down at 
sea, are being sighted and rescued 
more often today . . . thanks to a tin 
can of magic powder. 

It paints a huge splotch of glowing 
color on the water. This guides 
searching pilots, helps them see life 
rafts better. 

Someday cans will carry a product 
to help you see better . . . paint that 
glows in the dark! You'll coat stairs 
and banisters with it to guide you 
at night. 

New and better paints are coming 
after the war. Some paint experts 
envision a one-coat house paint, even 
a sound-absorbing paint: 
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And they’re coming in cans, of 
course—along with all the fine paints 
you’ve always known. War is really 
proving the ruggedness, convenience 
and safety of cans. 

Todo our war job, we’ ve developed 
new ideas and new skills, too. That’s 
why as we look ahead, we see new 
and better things in Continental cans. 


POST-WAR PLANNING: We'll be glad to discuss 
future uses or improvements of your product 
or package and help in your post-war plan- 
ning. Write Post-War Planning Dept., 100 
E. 42nd Street, N. Y. C. or Continental Can, 
Company of Canada, Limited, Montreal. 


CONTINENTAL CA 


wew AND BETTER THIN 


Awarded to Plant 78, 
Chicago * [inots 
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SAFE! 












Prmnseons, starting to play baseball when they're Dextrose is scoring by good teamwork, too. 

knee high to a grasshopper, easily translate this Producers, processors and distributors, through 

cryptic symbol as a neat piece of teamwork. consistent, truthful advertising, all combine to con- 
The runner singled—went down on the next man’s vince the great American public that foods rich in 

sacrifice—to third on a hit—and scored while his dextrose supply quick food energy. 

team mate was being put out at second on an Consumers know that dextrose on the label means 

attempted double steal. genuine food energy in the product. 





Tune in 
STAGE DOOR CANTEEN 


Every Friday 9:30 to 10:00 P.M., C.W.1. 
Columbia Network, Coast-to-Coast 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans are 
demanding foods rich in dextrose. 


CERELOSE 





CORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVE. = CHICAGO 1, Ill. 





DEXTROSE | 
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PICKLING 
SALT 








\S es 








ugh 

hin Better flavor, texture and appearance in all cured meats 
are definitely assured by the use of PRESCO PICKLING 

= SALT. That is because it has been perfected through 
years of experience and intensive research, It is unexcelled 

=N for the manufacture of tender “‘Ready-to-Eat” hams. For 

‘ their production we furnish complete instruction in the 
use of the effective PRESCO PROCESS. 

NY THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y¥. 








NN) -2a.PRESCO PRODUCTS 


r FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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ARMOUR’S NATURAL 
CASINGS are Made For You! 
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That’s literally true, because whatever your 
sausage product, there’s an Armour Natu- 
ral Casing to fill the bill! 

You see, Armour’s Natural Casings are 
carefully selected, carefully sorted and 
graded by type and size, to answer virtually 
every sausage casing need. 


And when you use these fine natural cas- 
ings, your product has the firm, well-filled 
appearance, the appetizing look that means 
sales. 

We suggest you find out more about how 
these natural casings can help you. Call or 
write for information, pricesand specifications. 


Lemow and Company 


Union Stock Yards, Chicago, Illinois 
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SEE LITTLE CHANCE 
OF DEFERMENT FOR 
18 TO 26 BRACKET 


HE status of draft deferment ar- 

rangements for meat industry 
workers remained obscure this week 
although the special War Manpower 
Commission committee, on which major 
war agencies are represented, met sev- 
eral times. 

The War Food Administration told 
Tae NATIONAL PROVISIONER that it will 
be unable to set up special deferment 
request machinery until the committee 
acts. Meanwhile, it is understood that 
neither WFA headquarters in Wash- 
ington nor state or regional directors 
have been authorized to endorse 42-A 
Special applications for deferments for 
men in the 18 to 26 age bracket. It is 
believed that only a tiny fraction of 
these men will be deferred and then 
only if they are shown to be absolutely 
irreplaceable in direct war work. 

Although it was announced this week- 
end that the Army has reached its de- 
signed strength of 7,700,000 men, it will 
need from 75,000 to 100,000 men per 
month for replacement purposes; the 
Navy Department, with 3,200,000 men 
now in the Navy, Marine Corps and 
Coast Guard, plans to reach its full 
strength of 3,600,000 men by Septem- 
ber 1. 


Services Have Priority 


The armed services are reported to 
believe that they must have every able- 
bodied man in the 18 to 26 group to 
reach and maintain full strength, re- 
gardless of whether this results in cur- 
tailment of production of war materials 
or food. If necessary, upper limit may 
be raised to 30. 


However, there is some reason to 

believe that a more liberal policy will 
be adopted with respect to drafting 
men over 30 since the armed services 
are said to have more non-combat and 
limited service men than they need. 
There is some hope that the Army will 
be more willing to release skilled men 
in the over 80 non-combat or limited 
service group as replacements for those 
younger men who may be taken. 
_ The Army has set up a labor branch, 
industry personnel division, armed 
service forces, to take care of providing 
replacement by limited service or non- 
combat personnel for younger men 
drafted for combat. Conditions for the 
telease of non-combat or limited service 
Personnel from the Army include: 1) 
the man must be willing to accept an 
Army discharge; 2) the Army unit with 
which he is serving must agree to re- 
lease him. 








AMI Fights Sausage Restrictions; 
Suggests Quotas for Processors 





OICING strong opposition to any 

sausage restriction order, the 
American Meat Institute this week 
reiterated its recommendation that a 
restriction order on beef be reinstated 
and that quotas be established for non- 
slaughtering processors as means of 
ensuring the beef supply for the armed 
forces and equitable distribution of the 
amount available for civilians. 

A sausage restriction order, the In- 
stitute pointed out in a letter to John 
J. Madigan, assistant director of the 
food price division of the Office of Price 
Administration, would not achieve the 
objective of providing a supply of 
meats for non-slaughtering processors 
during periods of scarcity and would 
hamper the industry in many ways. 

Stating that it had been reported 
that OPA is giving some consideration 
to issuance of a sausage restriction 
order, the Institute emphasized that it 
has urged government agencies on 
three occasions since the beginning of 
the price control program to do some- 
thing about the unfortunate situation 





BEEF SITUATION NEEDS 
IMMEDIATE ACTION 


“Losses now being incurred by 
the beef slaughtering division of 
this industry are terrific... 
many beef slaughterers have sus- 
pended operations and undoubtedly 
many others will: have to do the 
same ... this situation is encour- 
aging black market operations and 
such operations are expanding,” 
the American Meat Institute de- 
clared this week in letters to Fred 
M. Vinson, director of the Office of 
Economic Stabilization; Chester 
Bowles, administrator of the Office 
of Price Administration and Mar- 
vin Jones, administrator of the 
War Food Administration. 

The AMI statement recom- 
mended immediate action by ap- 
propriate government agencies and 
emphasized the acuteness of the 
beef situation as a result of the 
distorted relationship between ceil- 
ing prices for beef and cattle by- 
products and the price ranges spec- 
ified for the different grades of 
cattle in the OES directive. The 
Institute stated that the serious- 
ness of the situation had been 
pointed out in earlier letters. 














facing non-slaughtering processors. 


The Institute, said the letter, first 
called attention to this problem at the 
time OPA issued Meat Restriction Or- 
der 1, which established quotas for all 
slaughterers but made no provision for 
establishing non-slaughterers’ quotas. 
The AMI board of directors made the 
following recommendation in Decem- 
ber, 1942, and the Institute imme- 
diately appointed a committee to pre- 
sent the recommendation to OPA and 
WFA officials: 


“A processor shall be any meat 
packer, sausage maker, or other person 
who during the first nine months of 1942 
engaged in the manufacture or proces- 
sing of meats as his principal business. 

“A processor shall be entitled to 
quotas in accordance with the same 
percentages as provided herein for 
slaughterers, as to controlled meats 
purchased directly from a slaughterer.” 

This recommendation was not ac- 
cepted by either OPA or WFA. 

The Institute made a second recom- 
mendation on this same subject in 
March, 1944, in connection with some 
suggestions on the critical beef situa- 
tion. At that time the AMI stated its 
belief that if war procurement agencies 
are to obtain the quantity of beef 
needed in the months ahead, and if the 
civilians’ share of the beef supply is 
to be distributed equitably, a restric- 
tion order on beef should be reinstated, 
and that, in such a restriction order, 
quotas should be given to non-slaugh- 
tering processors. Quotas for non- 
slaughterers could be made effective by 
providing that their purchases would 
be considered as exempt sales on the 
part of sellers. 


“It is believed,” said the Institute 
letter, “that this sort of a program is 
the only way that the government can 
by regulation furnish to these types of 
companies an opportunity for obtain- 
ing their supply of meat materials dur- 
ing periods of scarcity. If any sort of 
a control program is to be workable 
and practicable, it should be based on 
the raw materials or ingredients of fin- 
ished products, rather than attempt to 
restrict the production of the finished 
products themselves. 

“This fundamental principle should 
be kept uppermost in the thinking of 
those who advocate a restriction order 
on sausage production. We understand 
that there is consideration being given 
(Continued on page 49.) 





ditions, we must first determine 
what and where they are, and then 
consider the most practicable means of 
solution. Hazards often exist until the 
occurrence of an accident proves the 
need for corrective action being taken, 


[ ORDER to correct hazardous con- 





a situation we should earnestly strive 
to avoid. Employes should be keenly 
alert to the development or existence of 
unsafe conditions, and should report 
them proraptly to their foreman for im- 
mediate corrective action. 

Supervision must realize that safety 
in the conduct of operations is as much 
its responsibility as any other phase of 
the production program. Where circum- 
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stances warrant, inspections for unsafe 
conditions should also be made by a per- 
son who is qualified by training and 
experience in this kind of work. Care 
must be used in selecting such a per- 
son, since the quality of an inspection 
depends upon the ability, interest and 
application of the individual making it. 

A good portion of packing plant in- 
juries may be ascribed to knife work. 
The use of suitable guards on the han- 
dles of knives and the wearing of mesh 
safety gloves have proved effective in 
preventing injuries. 


Guarding Against Knife Injuries 


The purpose of a guarded knife is to 
prevent the hand from slipping over the 
cutting edge of the blade. It is not prac- 
ticable to standardize on any one make 
of guard, and the type of protection em- 
ployed will, therefore, depend upon the 
nature of the work being carried out. 
While the guard does not always afford 
complete protection, it is unquestionably 
worthwhile, and every effort should be 
made to provide and maintain it in ef- 
fective use wherever practicable. 

The mesh safety glove should be 
worn in all meat cutting work where the 
hand opposite to the one holding the 
knife is exposed to accidental cuts. A 
study of operations will reveal an ex- 
tensive number of applications for this 
very essential safety apparel. The three 
finger glove, i.e., thumb and two fingers, 
is recommended for general use. A light 
cotton glove worn underneath affords 
protection from chafing and from cold 
in refrigerated rooms. 


Forearm gauntlets and abdominal ap- 
rons are items of protective apparel ex- 
tensively used in boning operations. 

Suitable shielded racks, pouches or 
carrying cases should be provided in 
which to keep the knives. Carrying ex- 
posed knives or letting them lie around 
in the open is a practice that should be 
carefully watched and avoided. 

The hazard inherent in the handling 
of knives warrants very close attention 
to the use of protective equipment, and 
supervision must be forever vigilant in 
seeing that it is used to the greatest 
extent possible. 

Slips and falls account for innumer- 
able injuries. The nature of operations 
makes it virtually impossible to main- 


tain a safe floor surface in all cases. 
Keeping floor surfaces dry, insofar a 
practicable, and cleaning up of grease 
and pieces of meat and fat are the least 
that can be done. Using non-slip sup. 
face materials in working areas and op 
platforms warrants attention. 
Special types of footwear lessen the 
danger of slipping, and they may be 
used to good advantage in certain de. 
partments. Use of short steps in slip- 
pery places is worth remembering, 
Lifting heavy objects and the tend. 
ency to overload hand trucking equip. 
ment are responsible for numerous pre. 
ventable injuries. Thorough instructiop 
in the proper manner of lifting and w- 
ing mechanical means wherever war- 
ranted, are steps in the right direction. 
Restriction of the size of loads on hand 
trucks must be carefully followed. 
Maintaining hand trucks in good re 
pair is too often overlooked, and the 
floor surfaces over which they travel 
are usually badly worn. The installation 
of finger guards on the handles of all 
hand trucks is a valuable safety fea- 
ture, and they should be promptly r- 
stored when found missing or broken. 


Machinery and Equipment 


Extra hazardous machines, such a3 
head splitters, casing cleaning ma- 
chines, hashers or meat grinders, slic- 
ing machines, choppers, mixers, fat 
back skinning machines, sausage stuf- 
ers, ice crushers, horn saws, etc., have 
taken their toll of accident victims. 
Safety improvements have been incor- 
porated in many of these installations; 
however, they are not fool-proof, and 
either through mechanical neglect or 
violation of safety rules, employes con- 
tinue to get hurt. A situation such a 
this demands that every effort be made 
to maintain the equipment, along with 
its safety features, in first class opel 
ating order at all times, and then # 
impress upon the employe the proper 
procedure in carrying out the work as 
signed to him. 

Smokehouse operations contribute 
their share of fires and accidents. Fires 
can be avoided by keeping the interior 
of the houses clean of grease and 800 
accumulations. This means a thorough 
and frequent scouring of the walls from 
the firing pit to the stack, the heating 
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By A. F. SWANSON 
Insurance Department, Swift & Company 


coils and the floor grates. Install steam 
fre-smothering jets discharging in the 
fring pits or automatic sprinklers in 
the tops of the houses. 

The steel doors on each floor of the 
smokehouse should be provided with a 
2% in. circular opening equipped with 
a pivoted cover to permit the use of a 
fre hose nozzle without opening the 
doors. Signs should also be posted, 
“IN CASE OF FIRE, DO NOT OPEN 
DOORS.” The use of caustics in clean- 
ing the interior of the houses should be 
avoided, because of the danger to em- 
ployes in applying it. A milder deter- 
gent is effective, provided the cleaning 
operation is frequently carried out and 
the houses not allowed to get too dirty. 
Floor grates should be of rigid con- 
struction and firmly held in place. 


Trolley Rail Menace 


Trolley rail equipment constitutes a 
serious accident menace due to trolleys 
falling from the rail or leaving the rail 
at an opened switch. The rails and 
switches should be firmly supported and 
in good alignment, and open ends of 
rails at switches should be equipped 
with a safety stop wherever practicable. 
Trolleys should be carefully examined 
for excessive wear or defects in the 
flanges that would permit them to leave 
the rail. Trolley trees should be care- 
fully checked for worn bolts and fasten- 
ings. Employes handling railed prod- 
ucts should be instructed to push rather 
than to pull them along the rails. They 
would then probably be in the clear 
should the trolley leave the rail for any 
reason. Safety helmets should be worn 
by employes regularly exposed to the 
danger of falling trolleys. 

The use of wash-up hose, hot and 
caustic liquids has resulted in needless 
sealds and burns, which may be attrib- 
uted to poor maintenance of equipment 
or disregard of the hazards by both 
supervisers and the workers. Steam 
connections to wash-up outlets should 
be avoided. Hose connections should be 
made with secure fittings. The hose 
should be replaced when in weakened, 
deteriorated condition and should be 
kept racked up off the floor when not in 
use. Hot water systems should be 
= with a temperature limit con- 


Employes handling hot water wash- 
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up hose should be instructed to wear 
their trouser legs over their boots. 
Many serious scalds have been sus- 
tained where hot water has been acci- 
dentally directed into the top of the 
boot. Handling and transporting heated 
liquids and corrosive solution in open 
vessels is a danger that is self-evident, 
and should prompt corrective action in 
eliminating the danger, or at least re- 
ducing it to a minimum. 


Care of Electrical Installations 


Electrical installations in many de- 
partments require especially close at- 
tention, because of wet, corrosive at- 
mospheres and varying temperatures. 
The rapid deterioration of the equip- 
ment and the abuse it receives in the 
course of daily operations make it im- 
perative that a close inspection be main- 
tained to discover and correct unsafe 
conditions. Too many accidents and 
fires, which could have been avoided had 
precautionary measures been in effect, 
are caused by defective eiectrical equip- 
ment. 


The thorough grounding of all non- 
current carrying metal parts of an elec- 
trical installation is an essential safety 
requirement. The continuity of the 
metallic path to ground should be fre- 
quently inspected and tested, since cor- 
rosion, vibration or mechanical injury 
may isolate sections of the circuit. Port- 
able power equipment should be of 32 
volt design; otherwise, grounded con- 
ductor cords should be used with proper 
receptables. Extension light cords 
should be rubber covered, and when 
used inside of tanks or similar enclo- 
sures should be 32 volt equipment. Too 
much emphasis cannot be placed upon 
safeguards to prevent electrical shock, 
and a program should be in effect to in- 
sure close attention to this very import- 
ant phase of maintenance work. 

Care must be exercised to keep live 
parts of electrical circuits well insu- 
lated or shielded against accidental con- 
tact. Covers on switch and fuse boxes 
should be intact and sealed or locked to 
prevent entry by unauthorized persons. 
A safety type disconnecting switch 
should be installed on each power cir- 
cuit, so that necessary repairs, replace- 
ments or adjustments can be made in 
safety. 


When absolutely necessary to change 


fuses on a live circuit, fibre pliers 
should be used, and even rubber gloves 
and goggles would not be amiss, con- 
sidering the nature of injuries that 
have been incurred in this hazardous 
procedure. All fuse, switch and motor 
control cabinets should be plainly la- 


beled as to the equipment it serves. 
Disconnecting switches on branch 
power circuits should be placed in “off” 
position when equipment is shut down 
at the close of day’s work. 

Brass shell light sockéts should not 
be used in refrigerated rooms or in wet 
and corrosive atmospheres. Composi- 
tion rubber, porcelain or other insulated 
type sockets should be installed. 
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Packers to Participate 
in IFT Annual Meeting 


The fifth annual meeting of the In- 
stitute of Food Technologists, to be 
held May 29 to 31 at the Edgewater 
Beach hotel, Chi- 
cago, will find the 
meat packing in- 
dustry well repre- 
sented, both in at- 
tendance and on the 
speakers’ platform. 
Among featured 
speakers at the 
parley will be Roy 
C. Newton of Swift 
& Company, who. 
will deliver a lunch- 
eon address on the 
second day on “The 
American ‘Food 
Supply.” Presiding 
at the luncheon will 
be M. L. Laing, Armour and Company. 


Laing is also scheduled to present the 
Nicholas Appert medal award to C. A. 
Browne of the Department of Agricul- 
ture at ceremonies highlighting the an- 
nual banquet of the IFT Chicago chap- 
ter. Toastmaster at this event will be 
E. J. Davidson of Wilson & Co. 


The three-day meeting will cover 


R. C. NEWTON 





three aspects of food technology. The 
opening program on May 29, will re- 
view developments since the last IFT 
annual meeting in St. Louis in June, 
1943. On May 30, speakers will concen- 
trate on problems pertinent to the war 
effort, while the third and final session 
will be devoted to a discussion of im- 
mediate and post-war problems. Open 
during the entire three-day period will 
be 30 industrial exhibits free to the 
public. 

Among numerous military specialists 
who will participate in the conclave will 
be Major V. O. Wodicka, food and vita- 
min expert of the subsistence research 
laboratory of the Army Quartermaster 
Corps in Chicago. Food technology 
problems encountered in combat areas 
will be discussed by several high rank- 
ing Army officials. 

Prominent civilians on the speakers’ 
program will include George A. Sloan, 
president of the Nutrition Foundation, 
discussing “The Potential Possibilities 
of Nutritional Research in War and 
Peace,” and William V. Cruess, presi- 
dent of the IFT, who will speak on 
“Taking Stock and Looking Forward.” 
The latter address, to be delivered at 
the final luncheon, will be followed by 
a forum on “Future Objectives and 
Planning of the Institute of Food Tech- 
nologists.” 





Duration Inspected Units 
Should Plan Now to Meet 
the Requirements of MID 


In a policy statement regarding the 
continuance of federal meat inspection 
after the war at establishments having 
duration inspection, G. E. Totten, chief 
of the Meat Inspection Division, re- 
cently indicated that processors will be 
expected to meet MID requirements on 
construction, equipment, etc., when the 
necessary materials become available. 


The memorandum pointed out that 
although it has been necessary on ac- 
count of emergency conditions to de- 
viate from some of the established re- 
quirements pertaining to construction 
and equipment, it is not intended that 
these requirements will be held in abey- 
ance when materials become more plen- 
tiful. 

When the extension of federal inspec- 
tion to intrastate establishments ends, 
these plants must meet MID require- 
ments and prepare a substantial amount 
of product for entry into the channels 
of interstate or foreign commerce, pro- 
cessors are reminded. 


In order to avoid interruption of oper- 
ations under inspection, the MID sug- 
gests that proprietors and operators 
give this matter early consideration. 
The division will furnish information on 
requirements upon request and will give 
prompt attention to pians and specifi- 
cations for improvement and rehabili- 
tation programs. Blueprints for build- 
ing and remodeling projects should be 
submitted to the division and approval 
obtained in advance of construction. 
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ANOTHER LIQUIDATION? 


A letter written by OPA Administra- 
tor Chester Bowles to Representative 
Martin of Iowa, in which Bowles said 
that there may have to be some reduc- 
tion in the amount of livestock which 
this country can maintain and still have 
sufficient grain for commercial require- 
ments, has been interpreted by the con- 
gressman as a forecast that the 1933 
AAA slaughter of pigs and sows may 
be repeated. The Iowan expressed 
alarm over the possibility and said that 
instead of throwing out predictions of 
this kind federal officials should do 
everything in their power to effect bal- 
anced distribution of grain in storage. 





NIMPA TO MEET IN 
CHICAGO NEXT WEEK — 


The National Independent Meat 
Packers Association will hold its 
third annual meeting at the Mor- 
rison hotel, Chicago, on April 12, 
13 and 14. 

Major sessions devoted to ex- 
amination of price ceiling, ration- 
ing, subsidy and other govern- 
mental regulations will be held on 
Thursday and Friday, April 13 
and 14. However, the convention 
will open with a “members only” 
luncheon at 12:30 p.m. on Wednes- 
day, April 12, and directors and 
regional vice presidents will be se- 
lected at six regional meetings on 
Wednesday afternoon. Morning 
sessions will begin at 10 a.m. and 
afternoons at 2 p.m. 

















BAI CONTINUES REsEarcy A/@ 
ON DEHYDRATION, FREEZER 
PROTECTION AND FREEZING 








The Bureau of Animal Indus 
Agricultura] Research Administratig, 0 
U. S. Department of Agriculture pall) EH 
continued intensive research to develgll | ) -_ 
methods of producing dehydrated mead on 
and the results of its work have beer} it possibl 
helpful to the meat industry in getting 
into mass production of the food, a ~~ 
cording to the annual report of A, W er 
Miller, chief of the bureau, for the fisaiff™™*, 
year ended June 30, 1943. industria 


‘ ae and perse 
Extensive study of the nutritive Value that beg: 
of the protein in both commercial anj hecome & 
experimental lots of dehydrated beet 4 s 
pork and mutton indicates that the pro. pe 
tein in properly prepared dehydrate Las " 
meat is very digestible and of high began 


root In 
more wa 


biological value. bilee” an 
‘ tant mile 

The bureau also carried out extensive history 
research on the yield and quality ¢f post-war 


product from intermediate type hog company 
and of the fat, lean and edible meg West Co 
content of lamb carcasses. Results ¢ 


: sion in 
these studies have already been m processi! 
ported in earlier issues of THE Ni Band one 
TIONAL PROVISIONER. popular 


The bureau reports that as a war In 18 
time substitute for the moisture-vapor- § presider 
proof wrappings customarily used for opened 
meat in freezer storage, a coating off Angeles 
lard appears promising, on the basis off small t 
research results. cars. | 


Lard Film Protects Meat “a. 


Frozen pork loins coated with lard] come n 
and stored for 36 weeks at 18 degs. F.} ing of 
lost only 2.7 per cent in weight. Other} own fo 
samples similarly protected but stored § sausag 
at 0 degs. had practically no loss. The special 
coating was applied by dipping the young 
frozen samples once in lard heated to § focked 
105 degs. more. 

Unprotected samples had reported— Witt 
weight losses of 22.3 and 10.2 per cent 
at 18 degs. and 0 degs. respectively. 
Little difference was found in intensity 
of flavor of fat or lean between the 
protected and unprotected samples 
stored at the same temperature, but ia 
desirability of flavor the protected sam- 
ples were slightly superior to the ot 
ers. Samples stored at the lower tm 
perature had distinctly more desirable 
flavor than those stored at the hight 
temperatures. 

In experiments in freezing beef t 
was found that after beef cuts had bea 
frozen at 18 degs. F., no ice 
were visible within the muscle fiber. 
At 0 degs. ice crystals within fibes 
were visible, and they became more 
numerous and smaller as the tempera 
ture of freezing was lowered to —10 
degs., —40 degs. and —114 degs. Fiber 
splitting was first observed at —l0 
degs. and became more frequent with 
decreasing temperature. The results re 
lating to splitting of fibers are believed 
to furnish an explanation of an earlier 
finding that, within certain limits, ten § This 
derness of meat is increased by decreas § Ang 
ing the temperature of freezing. 
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25th Year with Jubilee 


EHIND every successful business 
. enterprise lies the intensely per- 
U sonal story of the men who made 
it possible. It is a story which finds 
not in something less tangible, yet 
nore warmly human, than physical 
perties and expanded sales volumes; 


pro 











Bore often, it is a tale of modern 


industrial pioneers with the courage 
and perseverance to fulfill an ambition 
that began as a dream but lived to 
become a reality. 

So it is with the Luer Packing Co., 
los Angeles, Calif., which this week 
began observance of its “Silver Ju- 
hile” anniversary, marking an impor- 
tant milestone in the company’s 25-year 
history which began during the last 
post-war period on April 4, 1919. The 
company’s prominent position among 
West Coast packers today finds expres- 
son in a modern meat packing and 
processing plant which occupies seven 
and one-half acres and produces 60 
popular meat products. 

In 1886, A. O. Luer, founder and 
president of the Luer Packing Co., 
opened a retail meat market in Los 
Angeles, at that time a comparatively 
small town with horse-drawn street 
cars. From the outset Luer, despite 
his youth and inexperience, displayed 
a business acumen which was to be- 
come more pronounced with the pass- 
ing of years. Evolving a recipe of his 
own for making a particularly savory 
sausage, which he featured along with 
specially cured hams and bacon, the 
young merchant found customers 
flocked to his store—and returned for 
more. 


With these products as a nucleus, his 


business expanded rapidly. In 1911 he 
was joined by his two sons, Walter and 
Albert, and from there on progress of 
the firm was even more rapid. The 
trio’s first important step was the erec- 
tion of a larger and more modern mar- 
ket. Even this building, however, was 
unable to handle the rising tide of 
business and in the ensuing years the 
Luers opened 10 other retail outlets 
throughout Los Angeles: During this 
expansion period, they continued to 
specialize in their own expertly cured 
pork products, sausage and lard. 

In the spring of 1919, the Luer fam- 
ily entered the wholesale meat packing 
and processing field. Their attendant 
success has been largely attributed to 
a full and sympathetic understanding 
of the many problems facing the retail 
meat dealer. No less an authority than 
the elder Luer feels this is one of the 
company’s primary assets, pointing out 
that this spirit of cooperation and 
understanding is just as evident today, 
and just as sincere, as at any time in 
the past. 


Quality First Regard 


But at no time have the Luers lost 
sight of the fact that, in the last 
analysis, the product’s the thing. Even 
the most ably directed merchandising 
policy becomes impotent unless backed 
up by a quality product. The family 
skill in making fine sausage and other 
pork specialties was put to effective use 
in the wholesale field, and acceptance 
was as wholehearted as ever. Un- 


swervingly through the years, the firm 
has maintained the same high stand- 
ards of quality, appearance and flavor 
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A. O. LUER 


President and founder of company. 

















DELIVERY FLEET TYPIFIES COMPANY PROGRESS 


This attractively decorated refrigerated delivery truck of the Luer Packing Co., Los 
creas B Angeles, is typical of the ‘progressive development of this well known West Coast organiza- 
tion, now observing its 25th anniversary. 


that have distinguished its products 
from the beginning. 

In keeping with the times, no ex- 
travagant celebration is being held to 
commemorate the company’s silver ju- 
bilee anniversary. However, the event 
is not going unnoticed in and around 
Los Angeles. 

Displays have been erected in retail 
outlets handling Luer products and re- 
tailers have been given attractive 
badges to wear in honor of the occa- 
sion. Many Luer products have been 
adorned with gay jubilee tags, while 
the company’s fleet of 60 refrigerated 
trucks is festooned with banners. An 
extensive advertising campaign entail- 
ing use of outdoor boards, car cards 
and radio is carrying the story to 
consumers. 

There is also a sober note in the 
anniversary celebration. Many Luer 
employes, like many of its products, 
have gone to war. The Luers are justi- 
fiably proud of the part both are play- 
ing in the war effort. And for their 
part, the three Luers remain stead- 
fastly at their task of supplying both 
the home and military fronts with 
products that live up to Luer traditions 
in every way. 





REFRIGERATION COURSE 











The American Meat Institute sug- 
gested last week that members in other 
areas may wish to make arrangements 
with local War Manpower Commission 
officials for the establishment of classes 
in meat plant refrigeration similar to 
the course now being sponsored by 
WMC at Chicago. Classes in the 16- 
week Chicago course meet twice weekly 
at the offices of the Institute. Harold 
Toombs, formerly chief engineer of 
Armour and Company, is instructor. 

Text material for the course is a 
series of lessons on “Meat Plant Re- 
frigeration and Air Conditioning” 
which appeared in THE NATIONAL PRO- 
VISIONER and have been republished in 
book form. 
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Chemists Report Canned 
Meat Vitamin Retention; 
Discuss Protein Values 


The subject of the biological value of 
proteins received considerable attention 
from the division of agricultural and 
food chemistry at the meeting of the 
American Chemical Society, held in 
Cleveland from April 3 to 7. 

D. A. Greenwood, American Meat 
Institute; J. F. Feaster, and J. M. Jack- 
son, American Can Co., and H. R. Kray- 
bill, American Meat Institute, reported 
some basic data regarding the effect of 
thermal processing on the retention of 
thiamine, riboflavin, niacin and panto- 
thenic acid in pork luncheon meat proc- 
essed in thermal death time cans (vol- 
ume about 25 ml.) and in various sizes 
of commercial cans. 


Thermal death time equipment was 
used to permit accurate control of heat 
treatments. Under the conditions of 
these experiments high-temperature 
short-time processes were found to be 
decidedly superior, from the viewpoint 
of thiamine retention, to lower-temper- 
ature longer-time processes of equal 
sterilizing values. Studies of this type 
are useful in establishing rates of B 
vitamin inactivation. Due to the many 
factors influencing heat processing, it is 
essential to exercise caution in project- 
ing data obtained from such studies to 
commercial size cans. 


Tests on Lunch Meat 


The retention of B vitamins in pork 
luncheon meat packed in 12-o0z. and 2.5- 
lb. cans during processing at 225 degs., 
235 degs. and 245 degs. F. for times 
calculated to be of equal sterilizing val- 
ues was investigated. In these cans 
processing temperature was found to 
have a relatively small influence on B 
vitamin retention. The meat from cer- 
tain 2.5-lb. cans was sampled so as to 
indicate the degree of B vitamin reten- 
tion in various portions of the can. The 
degree of vitamin retention in meat 
from various parts of the can corre- 
lated quite well with the severity of the 
heat treatment received. 

H. H. Mitchell, University of Illinois, 
presented a paper on “The Significance 
of the Biological Value of Protein”; 
Max S. Dunn of the University of Cali- 
fornia discussed “Optimal Growth, A 
Criterior of the Biological Value of Pro- 
teins and Amino Acids,” while Anthony 
A. Albanese reported on “Amino Acid 
Analysis of Some Common Vegetables.” 

D. Breese Jones, U. S. Department of 
Agriculture, in reporting on “The Nu- 
tritional and Supplementary Value of 
Some Plant Proteins,” stated that there 
are several sources of plant protein 
which, when properly prepared and in- 
telligently used, contain proteins hav- 
ing high nutritional properties and 
which are valuable for supplementing 
the protein of other foods deficient in 
some of the essential amino acids. These 
sources include soybeans, peanuts, cot- 
tonseed, wheat and corn germ, several 
varieties of beans and peas and yeast. 
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Increased opportunities for the use 
of U. S.-produced hog bristle in the 
post-war period were forecast by 
Isador A. Rubin, 
president, Rubi- 
co Brush Manu- 
facturers, Inc., 
in an address on 
“Bristles and 
Brushes of the 
Future,” deliv- 
ered before the 
American Brush 
Manufacturing 
Convention at 
Atlantic City, 
N. J., on March 
30. 

Rubin based 
his prediction 
primarily on the 
basic quality of domestic hog bristle, 
which he said compares favorably 
with imported bristle, and upon the 
growing tendency of Russia and 
China, leading bristle supplying 
countries, to slaughter hogs at an 
earlier age, thus reducing their out- 
put of exportable bristle. 

The percentage of yield on certain 
lengths of domestic bristle, accord- 
ing to Rubin, is more favorable than 
that on corresponding sizes of Chi- 





I. A. RUBIN 





DOMESTIC BRISTLE OUTLOOK BRIGHTENED 
BY DEVELOPMENTS IN RUSSIA AND CHINA 


nese bristle, and domestic bri i 
particularly adaptable for pong 
and enamelling brushes. He proposed 
that because of its excellent qualit 

the domestic product be used om ; 
in the manufacture of the bette 
type of master painter brushes when 


it becomes available to brush manu- 
facturers. 


Bristle produced by American 
hogs, Rubin stated, “brings to light 
the very interesting fact that a pig 
which has been fed a well-balanced 
diet, with an adequate amount of 
proteins, will produce better bristle 
than the undernourished hog. When 
we stop to realize these facts, we 
cannot be so certain of plentiful for- 
eign bristle supplies at low prices 
after the present accumulations have 
been exhausted.” 


Rubin declared that the Russian 
population is now consuming in- 
creased quantities of fresh, young 
pork from Russian hogs, which 
means a reduced volume of bristle is 
being produced, and that a similar 
development may be expected in 
China as soon as increased refriger. 
ation and transportation facilities 
enable a corresponding shift to take 
place in the Chinese diet. 








In the raw state, said Mr. Jones, the 
proteins of several legume seeds have 
low biological values, but when heated 
and supplemented with cystine or me- 
thionine they become adequate to sup- 
port satisfactory growth of animals. 
Others require only heating, or supple- 
mentation with cystine. Heating im- 
proves the digestibility of the proteins 
of most legume seeds. 


DEFER BILL LADING ORDER 


The effective date of Interstate Com- 
merce Commission Car Service Order 
184 has been postponed until 7 a.m. 
on May 3. This order, which would 
require a meat shipper to furnish the 
carrier with a bill of lading, or assur- 
ance that a bill of lading would be 
furnished within 48 hours, before he 
could obtain a freight car, had pre- 
viously been postponed to April 3 from 
its original effective date on March 16. 
Full details on ICC Car Service Order 
184 were published in THE NATIONAL 
PROVISIONER of March 11, page 20. 

The national refrigerator advisory 
committee recommended to the ICC 
that the effective date of the order be 
postponed to June 3. This recommend- 
ation was made with the understanding 
that the practice of holding loaded cars 
would be terminated. The ICC is mak- 
ing every effort to prevent the use of 
freight cars for storage. 


Sees High Frequency Heat 
in Meat Plant Processing 


M. T. Zarotschenzeff, of National 
Frosted Foods, Inc., originator of the 
“Z” method of quick freezing, believes 
that there are great possibilities in the 
application of high frequency electric 
heating to various packinghouse proc- 
esses. Mr. Zarotschenzeff spent some 
time in California recently in research 
on quick freezing and meat cooking and 
will leave for Brazil within a short time 
to put some of his ideas into practice. 

Mr. Zarotschenzeff says that his new 
method of cooking meat will raise the 
internal temperature to 154 degs. F. 
within a few minutes and has little 
effect on the appearance or the moisture 
content of the product. 


He points out that a quick, low-shrink 
method of cooking meat is not only ap- 
plicable to such meat plant processes 


as smoking and the manufacture of sav- | 


sage and the rendering of fats, but that 
it could also be used as a method of 
sterilizing South American beef for im- 
portation into the United States. He 
points out that boneless beef or lamb 
might be pre-cooked in this manner, 
packed in 5- to 50-Ib. containers, quick 
frozen and shipped to the United States. 
Characteristics of the meat would be 
modified very little by such treatment, 
little of its vitamin content would be 
lost and it would presumably satisfy 
U. S. sanitary restrictions on imports 
tion of meat from South America. 
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PACKAGIN 


. lard pak * bacon pak - sylvania 


~.- your 
same time ...that’s where 


DANIELS planning comes in 4 


f tered 


SERVICE 


cellophane + greaseproof parchment + in sheets and printed rolls 


package can be both...at the 































LS Manufacturing Company 


RHINELANDER, WISCONSIN 





improve Meat Usage With 
New Army Plan 











Under a new plan put into effect by 
the 13th field training regiment of the 
Quartermaster Replacement Training 
Center at Camp Lee, Va., soldiers in the 
regiment are getting steak twice a week. 

Instead of each company receiving its 
ration of meat individually, as was the 
custom in the past, a butcher section 
has been set up, which receives the meat 
ration for the entire regiment. In this 
section all the meat is cut into various 
cuts according to Army methods. The 
cuts are consolidated according to type 


—steak, roast, and so on—and then dis- 
tributed to the individual mess hall. 


Issuing on this basis eliminates the 
problem with which a mess sergeant is 
often faced when necks, chucks, or heels 
of the round are received on the day the 
menu calls for steak. Meats cut and dis- 
tributed under the central system may 
thus be used to their best advantage, 
the type each mess hall receives being 
determined by a meat roster, on rotat- 
ing schedule. 

For example, if the master menu calls 
for hamburger at dinner and beef stew 
for supper, the section can cut the meat 
supplied so that there will be ham- 
burger for dinner and either steak or 
roast beef for supper. Lamb is broken 





PROTE 





Outside dust and impurities haven’t a chance to contaminate lard made in the 
fully enclosed Votator. All parts of the Votator are easily cleaned both inside 
and outside. Capacity? One Senior Model Votator will process 72,000 to 


88,000 lbs. of pure, white, creamy 
lard every eight hours! Or a Junior 
Model may suit your needs. Get complete 
details from The Girdler Corporation, 
Votator Division, Louisville, Kentucky. 





*Trade Mark Registered U. S. Patent Office 


A CONTINUOUS, ENCLOSED LARD PROCESSING UNIT 





down in much the same manne 
so that there will be lamb pelea for 
dinner, and either roast lamb or ch nd 
for supper. The roasts and chops take 
the place of the lamb stew called for b 
the master menu. 7 
Rendering of lard at the butcher gee. 
tion saves the government from $400 to 
$500 per month, based on the fact that 
the companies use lard rendered by the 
section from fat trimmings. There js 
sufficient lard obtained in this manner 











LARD FOR ARMY LARDER 
Newly rendered lard is stored in refriger- 
ator at the butcher section of the 13th 
QMRTC Field Training Regiment, Camp 
Lee, Va. In photo (left) are Staff Sgt. 
Robert A. Vetter, non-commissioned officer 
in charge of the section, who in civilian life 
was manager of the Wiese Market, Newark, 
N. J., and Pvt. Richard Trybalski, Buffalo, 
N. Y., formerly employed by the Joseph 

Malecki meat plant of that city. 


for cooking and baking purposes for the 
entire regiment. As a result, no issue 
of lard, as authorized on the master 
menu, is made to the regiment by the 
commissary. In the past, when individ- 
ual company mess halls rendered, it was 
still necessary for them to receive a lard 
issue. Fats are ground before render- 
ing at the section, giving 15 to 20 per 
cent more lard. 

Staff Sgt. Robert A. Vetter, non- 
commissioned officer in charge of the 
section, acts as instructor to selected 
trainees of the cooks, mess sergeants, 
and mess management schools, who 
there receive part of their instruction 
in the proper methods of Army meat 
cutting. 

Since the meat received by the mess 
halls of the 13th regiment is already 
cut, company cooks have more time 0 
devote to the proper preparation of 
meals. Also, the problem of keeping the 
mess halls clean is simplified. Another 
benefit is the proper utilization of and 
savings in meats which result from 
closely supervised meat cutting and 
boning. 

The plan was put into operation by 
Lieutenant John E. Skelton, mess st 
pervisor of the 13th regiment, and Staff 
Set. Vetter. 
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3, 1944 


This quartet of laugh-producers from radio’s newest hit 
show poses after a broadcast. Rear: Uncle Baxter, the 
thorn in the family’s flesh, and Riley, as played by 
WILLIAM BENDIX, Hollywood’s brightest 1944 star. 
Front: Mrs. Riley, and Junior (““Go wash your hands.”) 





Headquarters, Chicago 
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American Meat Institute invites you to 


MEET THE RILEY FAMILY 


MEAT’S 
NEW HIT RADIO PROGRAM, 
“THE LIFE OF RILEY,” 
STARRING WILLIAM BENDIX 


The Rileys are fun to listen to—both 
for you and your customers. You will 
get a lot of chuckles and some good 
solid laughs out of a Sunday afternoon 
session with them. 


But more important—this is your 
program, too. Like the magazine and 
newspaper advertising in the Meat Ed- 
ucational Program, it’s telling Mr. and 
Mrs. America the things about meat 
and the meat industry that you want 
them to know. 


The importance of meat as the yard- 
stick of protein foods—how the meat 
industry is meeting wartime problems 
—how the individual housewife can 
handle her own wartime meat problems 
—these are the messages that “The 
Life of Riley” program is carrying. 

How much the housewife knows 
about these things is important to the 
entire industry — livestock producers, 
meat packers and meat retailers alike. 


That’s why we invite you to listen to 
“The Life of Riley” yourself—and to 
tell your customers about it. 


Listen and laugh... Sunday afternoons—Blue Network 


3:00-3:30 P.M., EASTERN WAR TIME 1:00-1:30 P.M., MOUNTAIN WAR TIME 
2:00-2:30 P.M., CENTRAL WAR TIME 12:00-12:30 P.M., PACIFIC WAR TIME 


“THE LIFE OF RILEY” i: sponsored by 
AMERICAN MEAT INSTITUTE 


Members throughout the United States 
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RECENT PATENTS 


Tne information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,345,463, ARTICLE OF FOOD 
AND PROCESS OF MAKING THE 
SAME, patented March 28, 1944 by 
Robert R. Cox, La Junta, Colo. Edible 
meat skins and rind substances are 
prepared for food by contacting the 
material with oil heated to a tempera- 
ture sufficient to bring about the slow 
expansion of the cellular structure of 
the material, then removing the mate- 
rial from contact with the heated oil 
after such cellular expansion has pro- 
gressed to the stage of imparting a 
bubbled appearance to the material, 
draining off the oil, afterward con- 
tacting the material with oil heated to 


a materially higher degree sufficient to 
cause the violent rupturing of the ex- 
panded cells, separating the material 
from the oil following such rupturing 
to prevent burning, and then draining 
the oil from the substance. 


No. 2,343,550, CONTAINER AND 
PROCESS OF MAKING SAME, pat- 
ented March 7, 1944 by Donald E. 
Grove, West Los Angeles, Calif., as- 
signor of one-sixth to Vincent C. Hick- 
son, Los Angeles, Calif. 








This can has a non-metallic lami- 
nated body and metallic ends. A sketch 
of the container is shown above. 


No. 2,339,704, FOOD PRESERVA- 
TIVE, patented January 18, 1944 by 
Albert Kiers and Roelof Jan Kiers, La- 
due Village, Mo. The preservative is 
adapted for use with oils, fats, coffee 
and the like (oleaginous) which tend to 
become rancid. 


No. 2,344,975, CAN CONVEYING 
AND TRANSFER APPARATUS, pat- 





ented March 28, 1944 by William 
Back, Niagara Falls, N. Y., assiguen tl 
Chisholm-Ryder Company, [| 
rated, Niagara Falls, N. Y., rpora 
tion of New York. si. 








Means is provided for feeding cans 
sideways, in grooves along a 
screw device, to can carriers, 


No. 2,343,599, AUTOMATIC A. 
MALE FORMING AND WRAPPING 
MACHINE, patented March 7, 1944 by 
Charles T. Walter, Chicago, Ill, gg. 
signor to Industrial Patents Corpora- 
tion, Chicago, Ill., a corporation of 
Delaware. 


“ =“ * 





Tamale material is fed in a rod-like 
form, severed into sections, and deliy- 
ered to a wrapping station in spaced- 
apart sections. 



















can be valuable to you. 


Booster Compressors are more than steel, iron and craftsman- 
ship. Here, skill and experience are indis 
BAKER, pioneer in the quick freezing field, builds for utmost 


efficiency and lowest o 


the 


quite replace it. 


REFRIGERATING & 
AIR CONDITIONING 
) © EQUIPMENT 


Quick freezing and other low temperature work is a special- 
ized refrigeration field in itself. Here dependability is vi 
Operating costs are essential. BAKER’S experience in this field 


a designed, “tailored”, for the individual conditions 
~~ meet. They are de, 
built with skill and integrity—as well as long experience. 


Install BAKER specialized 


ota now. Nothing else can 
rite today 


. Low 


BAKER 


AMMONIA 
BOOSTER 

nsable factors. COMPRESSOR 

rating costs. BAKER machines are for cub-bore trappers 


ble because they are precision- 


or full information. 


ature applications, 
Full pressure lubri- 
cation. Compact de- 
sign for minimum 
space requirements. 
Steps up freezing 
efficiency, cuts down 
operating costs, 





BAKER ICE MACHINE COMPANY, INC. 


1577 EVANS STREET . 














OMAHA, 1, NEBRASKA 
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SEE HPS FIRST 
lf it’s Paper you need 


Government -contract items are cor- 
rectly wrapped when government - ap- 
proved HPS papers are used. We are 
serving Federal suppliers in many lines. 


Civilian Commodities are better pro- 
tected when wrapped in HPS papers. 
Our 40 years’ service to American in- 
dustry qualifies us to serve you with 
competence and efficiency. 


Post-War Packaging is being given 
serious consideration in our Research 
Laboratory. Feel free to use our facili- 


ties for collaborative work. 
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W. like to regard these big rolls of HPS papers as pow- 
erful blockbusters . . . loaded with high explosive ... ready to 
blast their way to Victory. But actually they are just two rolls of 
specially-processed HPS paper, performing many vital services. 


WSK is a new, strong, durable, government-approved, wet- 
strength kraft paper for general service. Odorless, taste-free, wet- 
resistant, and suitable for an almost endless variety of uses. Vir- 
tually 100% of our output of WSK is now being used for pro- 
tecting and wrapping federal items. 


HPS STA-TUF has higher wet-strength than any other 
paper of its type. White, odorless, taste-free. Preserves bloom of 
fresh meats; does not stick or tear; controls moisture. 


Both of the above papers are now being widely used 
for wrapping and protecting all kinds of war materiel. 


H. P. Smita Paper Co. 


5001 WEST SIXTY SIXTH STREET 
CHICAGO 38, ILLINOIS 
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HERE’S HOW TO GET 
THIS NEW BUYING 
DATA 


If you are a buyer of Motors and Control, 
chances are you have already received this new 
data by mail. 

However, if you have not received your copy, 
write, wire or phone your nearest Westinghouse 
district office (requests will be filled through 
district offices only—no mailings from Westing- 
house Headquarters at East Pittsburgh). 
Westinghouse Electric & Manufacturing Com- 
pany, East Pittsburgh, Pa. 
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TO REDUCE SELECTION 
AND ORDERING TIME 


. . 
simplified 
FOR QUICKER SELECTION... 
EASIER ORDERING... 


QUICKER DELIVERY... 


When you need motors and control, consult your 
new Westinghouse Buying Data. It will help 
you to select and purchase t the proper equipment— 
in 4 the time. 

Data, as presented, is striking in its newness. It’s 
easier to read, easier to understand, and easier to 
use than any offered previously by any manufacturer. 

To fit widely varying requirements, this radically 
new Buying Data is available in two forms: 

Motor and Control Loose-Leaf Book. This 
is for the use of large-scale purchasers and is “tai- 
lored” to meet the needs of the individual buyer. 
Pricing data is always kept up to date by ‘the 
issuance of new price supplements. 

Bound books are suitable for use of the majority 
of motor and control buyers. They contain prices 
(correct at time of issue and satisfactory for estimat- 
ing purposes throughout the books’ life), dimensions, 
application data and descriptions. Books include: 

“Motor Buying Data” covering popular types 
and —- of motors (up to 100 hp), Gear- 
motors and M-G sets. 

“Control Buying Data” listing a wide variety of 
controllers and accessories for direct current, single- 

phase, squirrel-cage, wound rotor motors. 
J-90499 


Westin nghouse MOTORS AND CONTROL 


PLANTS IN 25 CITIES . OFFICES EVERY WHERE 
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Personalities and Events 


if the Week 


Adolph Miller, president of the Union 
Packing Co., Vernon, Calif., and Pacific 
Coast vice president of the National 
Independent Meat Packers Association, 
heads a group of Southern California 
meat packers, including Ben W. Camp- 
ton, president, Meat Packers, Inc., Ver- 
non; Leo Haggeman, Luer Packing Co., 
Vernon, and Ray McCarthy, Beach 
Packing Co., Huntington Beach, Calif., 
who will attend the NIMPA convention 
to be held at the Morrison hotel, Chi- 
cago, April 12, 13 and 14. 

John Cudahy, 55-year-old director of 
the Wisconsin defense council and for- 
mer envoy, who was killed last Septem- 
ber when thrown from a horse, left an 
estate valued at $1,002,766.16, it is re- 
ported. The holdings include $557,157 
in corporate stocks, of which $195,840 
is stock of Cudahy Brothers Co., Cud- 
ahy, Wis. 

Jay C. Hormel, president, Geo. A. 
Hormel & Co., Austin, Minn., and trus- 
tee of the Committee for Economic De- 
velopment, declared at Eau Claire, Wis., 
recently that the inspiring thing about 
the CED is the acceptance by American 
business of two objectives in business— 
jobs and profits. “American business as 
a whole has come to accept this double 
objective . . . and for the first time 
since the industrial development of this 
country began, we are tending to put 
the objective of jobs even ahead of the 
objective of profits,” Hormel said. 

Osear G. Mayer, president of Oscar 
Mayer & Co., Chicago, will speak be- 
fore the forty-eighth annual dinner of 
the Chicago Association of Credit Men 
at the Merchandise Mart on April 19 
on “An American Business Man Thinks 
Post-War.” 

Fred Settle, 68, vice president and 

treasurer of the Edward Roess Meat 
Co, Oil City, Pa., died recently after 
a prolonged illness. He is survived by 
his wife and two daughters. 
_ Edward Roseler, 50, a federal meat 
inspector in the Cincinnati district, died 
recently following a short illness. Rose- 
ler, a veteran of World War I, is sur- 
vived by his wife, two sisters and three 
brothers. 

Harry Sparks of H. L. Sparks & Co., 
National Stock Yards, Ill., and Mrs. 
Sparks will be in Chicago for the 
NIMPA convention next week. 


Morris B. Mandelbaum of the Martin 
Packing Co., Newark, N. J., will attend 
the annual convention of the National 
Independent Meat Packers Association 
to be held April 12, 13 and 14 at the 
Morrison Hotel, Chicago. He looks for- 
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ward to visiting with his many friends. 

The sales branch of Hygrade Food 
Products Corp. in Pittsburgh, Pa., has 
moved from E. Carson st. into new 
quarters in the Tri-State Terminal 
bldg., 600 2d ave. 

Robert H. Hahn, general manager of 
the Edw. Hahn Packing Co., Johnstown, 
Pa., was recently named a director of 
the Pennsylvania Independent Meat 





ee 
“insanitary conditions” prevalent in 
many meat slaughtering’ establish- 


ments, Miles Horst, state secretary of 
agriculture, called for more careful li- 
censing of such establishments by fed- 
eral agencies. When a large number of 
federal slaughtering permits were is- 
sued in the state last spring and sum- 
mer, Horst said, “Many persons who 
received them did not have proper build- 











ARMOUR PLANT MANAGER HOST TO PLASMA EXPERT 


A. A. Lund (center), manager of the Fort Worth, Tex., plant of Armour and Company, 

pictured recently with his dinner guests, Dr. and Mrs. Edwin J. Cohn. A noted authority 

on serum albumin and plasma, Dr. Cohn inspected Armour’s recently completed labora- 

tory at Fort Worth, where human blood is processed. Dr. Cohn is making a nation-wide 

inspection tour of plasma processing plants in his capacity as honorary consultant to the 
Bureau of Medicine and Surgery of the Navy. 





Packers Association to fill the vacancy 
caused by the-recent death of Frank B. 
Weiland. Other officers and directors of 
the association were retained. Officers 
include B. C. Dickinson, president; E. E. 
Peters, jr., and George A. Casey, vice 
presidents; William L. Medford, secre- 
tary; Charles E. Fernald, assistant sec- 
retary, and Walter Seiler, treasurer. 
Ellwood J. Turner, Esq., is counsel for 
the group. 


Joseph L. Cardona, who has been 
with Cudahy Brothers Co. for the past 
sixteen years, and prior to that time 
spent fourteen years in the export end 
of the packing industry in the East and 
in Puerto Rico, is now engaged in the 
brokerage business under the style of 
Mark Nelson, Inc., 135 So. LaSalle St., 
Chicago. Mr. Cardona is specializing in 
finished edible fats and oils, and will 
also handle the importing and exporting 
of these and other packinghouse prod- 
ucts, for which he is especially well 
equipped because of his long experience 
in the export business. 

Declaring that numerous license revo- 
cations by the state of Pennsylvania 
were made necessary in 1943 because of 


ings or equipment in which to do their 
slaughtering.” 

Albert Campbell, veteran employe of 
John Morrell & Co.’s branch at Mem- 
phis, Tenn., died recently. Campbell re- 
tired from the company in 1941 after 
37 years of service with the firm. 

Two John Morrell & Co. employes, 
Harris S. Claussen and Earle R. Man- 
ners, are eligible to receive the Ameri- 
ican Meat Institute’s 25-year service 
award button, it is announced. 

A. C. Michener, advertising manager; 
R. W. Ransom, assistant to vice presi- 
dent G. M. Foster, and F. C. Raney, 
purchasing agent of John Morrell & Co., 
Ottumwa, Ia., attended the American 
Management Association’s packaging 
conference in Chicago last week. 

Merton D. Personett has been ap- 
pointed senior business specialist of the 
meat section, food price division, Office 
of Price Administration, to assist in the 
price control program for pork and 
pork products. He is one of five men 
with wide business experience added to 
the OPA food price division this week. 
Personett’s most recent position with 
the Cudahy Packing Co., with which he 
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has been connected for 243 years, was 
manager of the provision, pork, sausage 
and contract departments of the com- 
pany in Denver. 


The Jackson Packing Co., Jackson, 
Tenn., recently purchased 65 steers 
which had been used in feeding experi- 
ments. Total weight of the animals was 
approximately 60,000 lbs. 

Milton William Baer,.74, one of the 
oldest members of the Milwaukee grain 
and stock exchange, at one time asso- 
ciated with the Nelson Morris Packing 
Co., Chicago, and Baer Bros., Milwau- 
kee, dealers in meats and provisions, 
died recently at his home. 

Cross Brothers, Philadelphia, recently 
filed with the Pennsylvania department 
of state and the Philadelphia court of 
common pleas the names of those own- 
ing or interested in the business, as re- 
quired by a new law governing assumed 
or fictitious name, style or designation 
of a business. General partners to the 
business were listed as Samuel Cross 
and Herman Whitman, trustee for Ber- 
nard Cross. Ann Cross was named as 
a limited partner. 


The Washington Marketmen’s Club, 
Inc., New York, will hold its annual 
dinner-dance in the grand ball room of 
the Waldorf-Astoria hotel on May 13. 


E. Murray Browne has anounced the 
formation of Browne & Co. to conduct 
a brokerage, wholesale and export busi- 
ness in packinghouse products at 2 
Broadway, New York. Prior to resign- 
ing recently as secretary of Groeneveld 
Co., Inc., he was associated with Arm- 
our and Company, F. G. Vogt & Co., 
and other firms in the meat industry. 


A new slaughtering unit, 20 by 24 ft. 
in size, is being built at Pueblo, Colo., 
it is announced. The abattoir is ex- 
pected to be in operation shortly. 


Contract for an addition to the Tobin 
Packing Co., Ft. Dodge, Ia., has recently 
been awarded. The addition will be of 
brick and reinforced concrete construc- 
tion, with cement floor and double- 
strength glass. 

Fire recently destroyed the plant of 
the Hill Sausage Co., Flemington, N. J. 
Firemen saved an adjoining barn and 
a refrigerator full of meat. 

A ham recently cured by the A. & M. 
Packing Co., Midland, Tex., which was 











OSCAR F. MAYER CELEBRATES 85th BIRTHDAY WITH EMPLOYES 


A good time was had by all who attended the 85th birthday celebration of Oscar F. 
Mayer, founder and chairman of Oscar Mayer & Co., Chicago, last week. Shown with 
the veteran packer is a group of employes lining up for a piece of cake, with Mae 
Gershberg getting the first piece. The other girls are Sue Parisi, Margot Meier, Mary 
Liegenfeld, Rose Parisi, Ann Minnick and Josephine Charles. (OM Photo.) 





donated to the Red Cross, was the larg- 
est ever seen by most of the citizens of 
that community, it is reported. The 
ham came from a 1,040-lb. hog. 


William Russell Ray, 60, sales mana- 
ger for the Kohrs Packing Co., Daven- 
port, Ia., with which he was associated 
for the past 36 years, died last week at 
his home of a heart attack. Ray, who 
received his education in Davenport 
schools, served for many years as sales 
manager for the company. He was a 
prominent Mason and belonged to vari- 
ous lodges. Burial was in Fairmount 
cemetery, Davenport. 

A new three-story water softening 
plant, on which construction will begin 


at once, will be built by the Rath Pack- 
ing Co., Waterloo, Ia., adjoining its 
powerhouse, according to J. W. Rath, 
chairman. Of brick, steel and concrete 
construction, the unit will be 48 by 61 
ft. in size and will include lockers, stor- 
age space, water softening equipment, 
and a chemical laboratory on the top 
floor. 

The 14-page pamphlet, “Eat Right to 
Work and Win,” first printed last year 
as Swift & Company’s contribution to 
the national nutrition program, is being 
reprinted for distribution in 1944. More 
than 3,000,000 copies were distributed. 

George Mulconey, former mail de- 
partment worker at Armour and Com- 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 
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Roegelein Provision Co. Multiplies 
Plant Capacity 5 Times 








Modern New Equipment Includes 
Carrier Cold Diffusers and 


Carrier Automatic Smoke Houses 


MARKING A QUARTER CENTURY of steady progress, the 
Roegelein Provision Company has erected a fine new ' 
plant at San Antonio, Texas. Experts say “it reflects the , 
newest concepts in meat plant design . . . in processing : 
efficiency . . . in employe comfort and convenience.” , 


The new structure has five times the capacity of the 
building formerly occupied and is now operating full- 





Carrier Cold Diffuser (above) suspended from 
ceiling in new Roegelein Provision Company plant 
maintains constant flow of air throughout sausage 
grinding department. Temperature and humidity 
are automatically controlled; dead spots are 
eliminated. 


Carrier Air Conditioned Smoke Houses (far right, 
above) in Roegelein Packing Company plant, pro- 


vide control of temperature, humidity, smoke, air 
circulation. Assure production of a uniformly 
high grade product, with a beautiful bloom and 
color that stand up well in handling. Reduce 
shrinkage. 





time to meet an increasing demand for high quality 
meats for the armed forces, lend-lease, and civilian cus- 
tomers. As an aid in maintaining the quality that has 
built the company’s reputation, Carrier Cold Diffusers 
were installed in the sausage grinding department; five 
Carrier Automatic Smoke Houses are in use. 


In the Roegelein Provision Company’s plant, as in the 
modern plants of hundreds of other packers of quality 
meats, Carrier Cold Diffusers offer these definite advan- 
tages: (1) Meat stays cleaner, fresher; doesn’t dry out; 
shrinkage is definitely reduced. (2) Refrigeration is 
more efficient; cold air circulates throughout the refrig- 
erated area—there are no dead spots. Equipment is pro- 
tected from damage. (3) Floors, walls and ceiling stay 
dry, sanitary because there’s no messy defrosting—and 
no time is lost defrosting coils. (4) Unit is suspended 
from ceiling; saves floor space. (5) A smaller compres- 
sor can be used; costs less to buy and operate. 


If you are looking ahead to post-war improvements in 
your plant, or if you are engaged in production vital to 
the war effort and must have new equipment, call Carrier 
now for additional facts about the advantages of the 
Carrier Cold Diffuser. The Carrier representative — 
listed in your classified telephone directory — will be 
glad to talk to you about plans for the future, or help you 
keep your present equipment operating at maximum 
efficiency. 

CARRIER CORPORATION 


Syracuse, New York 
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FORTY-TWO YEARS EXPERIENCE IN INDUSTRIAL INSTALLATIONS 
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ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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pany, Chicago, has been wounded in 
action in Sicily, it is reported. 

The Luer Packing Co., Vernon, Calif., 
is erecting an addition to its packing 
plant at a cost of $3,500. 

I. L. Lohman has announced plans 
for construction of an addition to his 
meat processing building in Los An- 
geles. The new unit will include a rein- 
forced concrete cooler room and a 
frame-stucco meat locker room with 
cork insulation. 


Fred W. Crouch, district sales man- 
ager of the Canton, Ohio, division of 
Armour and Company’s Chicago plant, 
died suddenly on March 19 at Canton, 
following a heart attack. Crouch was 
affiliated with Armour and Company 
from 1904 until the time of his death. 
He started as a salesman for the com- 
pany at Canton and in April, 1931, be- 
came sales manager there. 





* Industry Henor Roll * 
* 


ANDERSON, GEORGE H.—Lieut. 
George H. Anderson, former de- 
partmental accounting employe at 
Armour and Company, Chicago, 
who went into service in 1942 after 
being employed by Armour for 11% 
years, has been reported killed in 
action on January 30 in the Euro- 
pean area. He is survived by his 
wife, Mae. 











Work is progressing rapidly on a new 
addition to the A. & M. Packing Co.’s 
plant at Midland, Texas, and should be 
completed within 45 days, it is reported. 
The main addition will house a locker 
system, freezing vaults and other de- 
partments. The new unit will triple the 
floor space and will include seven vaults 
plus frozen locker vaults. Ellis Conner, 
Midland, has joined the staff of the com- 
pany and will be in charge of the frozen 
locker and meat cutting department. 

Joseph Levy, president, and Lester 
Levy, treasurer and secretary, Plymouth 
Rock Provision Co., Inc., New York, 
have announced their final dividend 
payment. In 1934, the company was 
forced into 77B. At that time, Bernard 
Levy, founder and president, made ar- 
rangements to pay all creditors 100 
cents on the dollar. The officers wish 
that the founder, now deceased, might 
be able to join them in thanking the 
creditors for their patience, coopera- 
tion and confidence in the Plymouth 
Rock Provision Co., Inc. 


When an Army medium bomber made 
a forced landing near Mullinville, Kans., 
recently, a Hereford steer which got in 
the way was posthumously credited 
with saving the lives of the three occu- 
pants of the plane. According to the 
airmen, when the plane struck the ani- 
mal, it was deflected into position for 
a perfect “belly” landing. 

Plans are being drawn up by the May 
Mercantile Association, Pueblo, Colo., 
for the construction of a slaughter- 
house there. The unit, 40 by 63 ft. in 
size, will have modern killing facilities, 
a chill room and cold storage space. 











RATION ORDER AMENDMENTS 


RO 16, Amendment 121. Effective 
April 5.—Regulations covering the ex. 
port of rationed foods are now consoli 
dated in a single new ration order which 
includes procedures previously contained 
in three separate food ration orders: 
RO 3 (sugar), RO 13 (processed foods), 
and RO 16 (meats and fats). The new 
order provides a uniform system for 
reporting all rationed foods for oy. 
port as well as for replacing foods 
which dealers export. 

RO 16, Amendment 124. Effective 
April 8.—Provides that a laboratory to 
which a primary distributor sends sam. 
ples of his products for the purpose of 
testing, with respect to samples sent 
there, is considered part of his primary 
distributor establishment. 

RO 16, Amendment 122. Effective 
April 8.—Provides that a ration board 
may issue certificates for additional 
food covered by RO 16 if the diagnosis 
made by a physician shows the appli- 
cant is suffering from one of several 
specified diseases. 

RO 16, Amendment 123. Effective 
April 8.—Amends the section which 
provides that consumers may purchase 
larger quantities of meat at a time 
from slaughterers by stating that for 
this purpose a consumer may use, and 
a transferor may accept, only the 18 
stamps in War Ration Book Four which 
will become valid after the stamps 
which are valid for use by consumers 
generally at the time of the transfer. 
Stamps in Book Four will become valid 
in the following order: A8 to Z8; A5 to 
Z5; A2 to Z2; Al to Zl. 

RO 16, Amendment 125. Effective 
May 2.—Deals with validity dates of 
stamps and substitutes the words “red 
stamps” for “brown stamps” in various 
sections of the order affected by return 
to red stamps under RO 16. 








LARD SALES BRING 
BIGGER DEALER PROFITS 


Here’s a selling point that the 
packer salesman can use to con- 
vince the food dealer that he 
should push lard. 

The housewife who comes into 
the retail store and buys 3 lbs. of 
shortening spends 12 points and 
the dealer may make a gross profit 
of around 5c on the sale. 

The housewife who comes into 
the retail store and buys 3 lbs. of 
lard spends no points and the dealer 
(Class 1 store) grosses about 12¢ 
on the sale. The housewife, with 
the 12 points she has saved, can 
probably buy about 2% lbs. of 
meat. The dealer’s gross on the 
meat sale will be around 20¢ (at 
about 8c per lb.) and his total 
gross profit on the sale of lard and 
meat amounts to about 32c against 
the 5c he would make on the short- 
ening transaction. 
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New York to San Francisco 17 hours— 
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tance is no longer measured by miles 
but by minutes.. Because weight is a 
first consideration, Gair products play 
a vital part in the field of ever narrow- 
ing horizons. New merchandising meth- 
ods, bringing an unprecedented need 
for Gair Corrugated Boxes—assure 


maximum aircargo at minimum tonnage. 


A 


Write for Booklet ‘Air Cargoes 


Save Waste Paper for war production 





ROBERT GAIR COMPANY, INC., NEW YORK, Goir Company, Conoda, Linfited, Toronto * Folding Cartons * Boxboords * Fibre ond Corrugated Shipping Containers 
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BLISS TOP AND BOTTOM STITCHER 


This Combination Stitcher Performs 
Two Important Shipping Operations: 
1. Wire stitches the tops of BLISS BOXES after they are filled, 


2. Wire stitches the bottoms and tops of regular SLOTTED 
CONTAINERS. 


Many packers have found this double duty Stitcher to 
be economical and practical in Filling and Shipping De- 
partments where both the Bliss Boxes and regular Slotted 
Containers are filled and sealed. 

This stitcher is specially suitable in the smaller ship- 

ing departments where installation of separate top and 
ttom stitchers is not warranted. 


Change from top to bottom stitching requires only a 
minute. 


ASK FOR LITERATURE! 


Bliss Box 











Set Up for Bottom Stitching 





Wire stitching both top and 
bottom provides a uniformly 





secure closure and gives added = Regular Slotted Container 
strength and rigidity to the case. Wire Sealed Wie Sonied 















DEXTER FOLDER COMPANY 


330 West 42nd St., New York 
Chicago, 117 W. Harrison St. « Philadelphia, 387 Bourse Bidg. ¢ Cincinnati, 3441 St. Johns Place Set Up for Top Stitching | 











‘E y PITTSBURGH-ERIE Now offers packers 
— Ss lypes ey aeTh arb ele Mm Chabelel-)atel-s ase: 
r | ai” 


MEAT SAW SERVICE including an adequate sup- 
ply of sharp, filed blades for large beef splitters, 
pig nose frames and scribe saws. 


i a ee 
A © Oss ws 


2 BAND SAW BLADE SERVICE—filed band saw 
* blades for all types of meat and bone cutting 
machines. We keep them repaired and supplied. 


3, LARGE CHOPPER PLATES and KNIVES. 





* * * 
Ask PESCO PETE, our service man, CONSERVE STEEL! — 
regarding these efficient tools, or write poe a | Posse Biante dey A mg ey ae 
our nearest office. help the war effort by drying blades and 
thus conserving steel. 








PITTSBURGH-ERIE SAW CORPORATION 


4020 Liberty Avenue, Pittsburgh, Pennsylvania 
Branch Factories; St. Louis, Los Angeles 
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TRUCK SERVICING UNIT 


An ingenious time and labor saving 
device for servicing the running gear 
of platform trucks and trailers has been 
developed by the Service Caster & 
Truck Division of Domestic Industries, 
ine, Albion, Mich. Known as the Tip- 
p-Z, this handy unit enables one man 
to service a fleet of trucks or trailers 
in remarkably short time, it is said. 

In operation, the “nose” of the Tip- 
£-Z is thrust beneath the truck deck, 
a hook fastened to the opposite side of 
the deck, and the truck cranked firmly 
against the frame of the tipping rack. 
With moderate effort, the operator 
pulls the frame toward him and over 











(see illustration). Thus cradled, the 
running gear is conveniently accessi- 
ble for greasing, cleaning or caster re- 
placement. It is claimed that the en- 
. tire tipping operation can be accom- 
plished in 17 seconds. 

The tipping unit is mobile so that it 
may be moved to any spot in the plant. 
Construction is all-steel, electrically 
welded. The unit can be adjusted to fit 
almost any truck height. 





= = 


TRUCK TIRE IMPROVED 


Announcement of a new design and 
construction of the Speedliner Silver- 
town truck tire, said to make it run 
cooler than ever before, was made re- 
— cently by J. E. Powers, manager of the 
1 can truck and bus tire department of the 
B. F. Goodrich Co. The new tire is 
available in size 7.50-20 eight-ply or 
larger. 

Reduced tread thickness at the shoul- 
ders and the addition of ventilating 
rooves in the shoulder blocks are de- 
clared to be the principal tire construc- 
tion changes involved, while other im- 
provements in design reduce the danger 
of sidewall cracking. The sidewall of 
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the tire has been made thicker at the 
base of the grooves between the shoul- 
der blocks and the ornamental rib on 
the sidewall constructed shallower to 
provide better distribution of stresses. 


DUAL TYPE BOILER METER 


Announcement of a new boiler meter 
of the steam-flow, air-flow type has 
been made by the Cochrane Co., Phila- 
delphia, Pa., manufacturers of flow 
measuring instruments, steam power 
plant equipment and specialties. Among 
advantages claimed for the new meter 
is an easily adjustable cam in the air 
flow mechanism by which the operator 
can establish the relation of air supply 
to fuel supply (measured by steam 
generated) most favorable to his par- 
ticular operation. Quick and easy read- 
ing is provided by a red indicating 
pointer operating across a white 10 in. 
scale. 


ANNOUNCE NEW SCALE LINE 


Howe Scale Co., Rutland, Vt., an- 
nounces that it has added a complete 
new line of predetermined weighing 
scales to aid manufacturers in the pro- 
duction of high quality products at low 
cost and in packaging of goods to meet 
exacting weight and size specifications. 
In addition to packaging, the scales can 
be used for check-weighing, balancing, 
counting and compounding, the manu- 
facturer states. 

Models offered cover a variety of 
shapes, capacities, and commodity plat- 





ter sizes to meet a wide range of re- 
quirements, and are claimed to be of 
exceptionally sturdy construction, fast- 
performing, and accurate. That shown 
in the illustration, designated as Model 
1520, has a capacity of 11 lbs. and car- 
ries a 9- by 9-in. commodity platter. 


New Trade Literature 


Chain Drives (NL 1,084).—To short- 
en time required for calculating cen- 
ter distances and chain lengths of 
chain drives operating over out-tooth 
wheels, Link-Belt Co. has computed 
and published a series of tables which 
give very accurate results. In the 20- 
page booklet, the number of teeth in a 
small sprocket wheel of the drive is 
given in the upper right hand corner 
of each right hand page.—Link-Belt Co. 


Water Softener (NL 1,085).—The 
booklet “Improvements in the Hot Proc- 
ess Water Softener” covers a brief his- 
tory of the development of a popular 
method of feed water conditioning. II- 
lustrations show the possibilities of 
silica removal, reduction of organic 
matter and typical installations show- 
ing many adaptations of this equip- 
ment.—Cochrane Corp. 


Feed Water Control (NL 1,086).— 
Booklet covers the principles of boiler 
feed water control and describes me- 
chanical equipment available to meet 
various operating conditions. Differen- 
tial pressure control and feed pump 
control are also discussed. The booklet 
contains numerous illustrations, dia- 
grams and chart reproductions.—North- 
ern Equipment Co. 


V-Belts and Sheaves (NL 1,087).— 
Simplified engineering data for frac- 
tional horsepower drives are described 
in this 44-page bulletin. Included in 
the booklet are working formulas from 
which correctly-engineered fractional 
horsepower drives can easily be derived. 
Installation photographs, illustrations, 
line drawings and selection tables are 
included.—Allis-Chalmers Co. 


Heat Diffusers (NL 1,089).—Three 
new additions to Carrier Corporation’s 
A.L.A. file on unit heaters were recently 
issued. A two-page sheet, 46S-6, gives 
pertinent data on the company’s five- 
way vertical discharge propeller fan 
unit heater, and another two-page sheet, 
46E-2, describes the company’s unit 
heater with propeller fan for horizontal 
discharge. The four-page folder, 46PQR- 
17, describes Carrier type heat diffusers. 
Specification tables, steam ratings, di- 
mension drawings and photographs are 
included.—Carrier Corporation. 


Uses for Aluminum (NL 1,090).— 
Twelve economic advantages of alumi- 
num are dramatically illustrated and 
described in this new “Aluminum Imag- 
ineering Notebook” issued by Aluminum 
Co. of America. As set forth in the 
brochure, these primary advantages 
include light weight, high resistance 
to corrosion, high electrical conductiv- 
ity, high reflectivity for light and 
radiant heat, workability, non-toxicity, 
strength in alloys, non-sparking and 
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CLEANLINESS is an acquired character- 
istic. It doesn’t happen by chance. Ever 
know a small boy to wash his ears will- 
ingly? Of course not! That’s why kids 
have to stand inspection every morning 
before they trudge off to school. 





It’s the same way in the salt business. 
We’ve learned through experience that 
unceasing vigilance is the price of real 
cleanliness. That’s why Diamond 
Crystal Salt “stands inspection” con- 
stantly. Fact is, in our quality control 
laboratory, twelve times per hour, twenty- 
four hours per day, filter pad tests prove 
the cleanliness of Diamond Crystal 
Alberger Salt. That’s vigilance! 





If production from one of our evapo- 
rating pans fails to pass our rigid food- 
salt standard, the filter pad test catches 
it at once. And the output of that pan 
is declared ‘“‘cull.” It’s not shipped to 
food processors. 


CULL/ 


So you can be sure that every bag, 
every shipment of Diamond Crystal is 
clean. The insoluble content is so in- 
significant, it can only be measured in 
parts-per-million. Clean to the sixth deci- 
mal—that’s Diamond Crystal! 


NEED HELP? HERE IT IS! 


Without the slightest obligation to you, 
we'll be happy to advise you about any 
salt problem you may have, or even 
send an experienced salt technician to 
your plant. For this free service, write 
to Technical Director, Diamond Crystal 
Salt, Dept. 1-8, St. Clair, Michigan. 


DIAMOND CRYSTAL 


ALBERGER 
PROCESS 


SALT 








non-magnetic properties, desirable ap- 
pearance and high scrap and re-use 
value.—Aluminum Co. of America. 

Industrial Vehicles (NL 1,091).—This 
new vest-pocket catalog contains nu- 
merous photographs which show vari- 
ous industrial haulage vehicles in oper- 
ation. The 72-page booklet is profusely 
illustrated and carries specification data 
on every model of the Clark Tructrac- 
tor.—Clark Equipment Co. 

Truck Conservation (NL 1,092).—As 
a special service to delivery truck oper- 
ators, the Studebaker Corp. has pub- 
lished the complete text of General 
Order ODT 17 defining wartime delivery 
restrictions. Numerous sketches on 
truck care and valuable information to 
help delivery truck operators maintain 
and conserve their present equipment, 
as well as to give them a clear picture 
of the requirements under which they 
must operate in the national emergency, 
are included.—Studebaker Corp. 

Rotary Pumps (NL 1,093).—This bul- 
letin entitled “Facts About Rotary 
Pumps” graphically illustrates the op- 
erating principles and discusses prob- 
lems of maintenance, telling how they 
work. The pumps handle scores of 
liquids, including brines, soaps, sol- 
vents, glycerine, lard (hot), and vari- 
ous oils. Included in the folder are 
photographs and brief descriptions of 
the pumps manufactured by the com- 
pany.—Blackmer Pump Co. 

Control Instruments (NL 1,094).— 
Embodying, in large new edition, basi- 
cally the same engineering data on com- 
bustion control for boiler furnaces as 
were presented in an earlier version, 
the present revised catalog presents in 
special photographic form illustrations 
of various features of equipment de- 
sign.—Leeds & Northrup Co. 

Boilers (NL 1,095).—This interesting 
booklet recently issued by Foster 
Wheeler Corp. regarding its S-A type 
boiler, consists of an assemblage of 
drawings and photographs, together 
with operating data. Method of opera- 
tion, ability to fire two or three differ- 
ent fuels simultaneously, and numerous 
details of construction are described 
and illustrated in the booklet.—Foster 
Wheeler Corp. 


Ultra-violet Lamps (NL _ 1,096).— 
“Pasteuray,” a scientifically designed 
lamp, said to radiate powerful ultra- 
violet rays which flood the cooler, de- 
stroying bacteria instantly, is graphi- 
cally described in this folder. The 
portability of this practical tool per- 
mits maximum use; it can be hung 
perpendicularly or horizontally, raised 
or lowered.—Pasteuray Co. 


Use this coupon in writing for New Trade 
Literature. Give key numbers only. (4-8-44). 





























When you want 
accurate and depend- 
able automatic temperature 
or humidity control for Industri- 
al Processes, Heating or Air Cond- 
itioning Systems, call in a Powers 
engineer. With over 50 years of ex- 
perience anda very completelineof 
self-operating and air operated 
controls we are well equipped to 
fill your requirements. 
Write for Circular 2520 
2746 Greenview Ave., Chicago 
Offices in 47 Cities —See 
your phone directory. 


THE 
POWERS REGULATOR CO. 
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WAR-BORN 
PACKAGES 


WITH A 


POST-WAR FUTURE 


One of the most interesting develop- 
ments in Sutherland’s broad line of 
paper packages has been the growing 
use of cylindrical paperboard contain- 
ers. For many manufacturers and mer- 
chandisers, this war-forced change to 
paper has turned out to be a blessing 
in disguise. Light weight paper cans 
have proved to be more than adequate 
in both protective and merchandising 
qualities. Today, shortening, lard, 
tobacco, and a good many other prod- 
ucts are marketed with great success 
and economy in these new packages. 


Twenty-five years of packaging ex- 
perience at Sutherland is today backed 
by one of the most modern package 


SUTHERLAND P 


production plants in the world. Here, 
paperboard can be paraffined, lam- 
inated, or combined with other mate- 
rials for proper product protection, 
and it can be attractively printed for 
eye appeal, for quick and lasting 
identification. Moreover, it can be 
fabricated into many sizes and shapes 
.-. rectangular, conical, wedge-shaped 
and cylindrical. 


Right now, war production keeps us 
from making new commitments, but 
we can start planning your post-war 
package immediately! Put our package 
design experts and artists to work now. 
Be ready the moment current restric- 
tions are lifted. 


(PER COMPANY 


KALAMAZOO 13D, MICHIGAN 
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h FLASHES ON SUPPLIERS 


if MACK TRUCKS, INC. — Appoint- 
ment of Henry Rowold as vice president 
of Mack-International Motor Truck 
7) Corp. has been announced by F. F. 
is Staniford, president. 

BAKER ICE MACHINE CoO.—C. M. 
Robinson Co., Cincinnati and Columbus, 
Ohio, has been appointed exclusive dis- 
tributor in southern and central Ohio, 
southeastern Indiana, north-central 

’ Kentucky and west-central West Vir- 
Ky ginia, for Baker Ice Machine Co. E. W. 
Townsley is treasurer and general man- 
if ager and H. H. Moberly is in charge of 

the company’s Columbus branch. 


: CHISHOLM-RYDER CO., INC.— 


Chisholm-Ryder Co., Inc., Niagara Falls, 

y. Y., has purchased the New Way 
Canning Machinery Co., Hanover, Pa., 
it is announced by William deBack, 
vice president and general manager of 
Chisholm-Ryder. 


CONTINENTAL CAN CO.—Everett 
W. Gray, supervisor of credits, Conti- 
nental Can Co., Inc., was elected assist- 
ant treasurer of the company at a re- 
cent meeting of the board of directors. 


ALBERT RAMOND @& ASSOCI- 
ATES, INC.—The name of the Bedaux 
Co., Inc., has been changed to Albert 
Ramond & Associates, Inc., engineers, 
it is announced. Officials of the organi- 
zation include Albert Ramond, presi- 
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BEMIS PRODUCTS SERVING THE 
PACKING INDUSTRY 

Lard press cloths « parchment-lined bags 

: ready-to-serve meat bags « roll duck 

4 cheesecloth + beef or neck wipes +. bleach- 

ing cloths « stockinette + scale covers 

inside truck covers « delivery truck covers 


’ Page 36 


With Bemis 
Bleaching Cloths 


BEMIS BAGS 


bay 


BEMIS BRO. BAG CO. 














ha 


dent; J. C. Cramer, chief engineer; L, 8. 


Creason, district manager; E. D, Hay. 
ward, district manager, and the follow. 
ing vice presidents: A. A. Dobson, C, T 

Dunn, C. W. English, W. M. Fanning 
M. E. Fuller, J. C. Heiberger and J. W 

Roberts. The company will continye to 
provide a broad industrial engineering 
service embracing all phases of modern 
production management. 

JAMISON COLD STORAGE DOOR 
CO.—J. V. Jamison, 3rd, president and 
general manager of Jamison Cold Stor. 
age Door Co. since 
January 1, 1943, is 
now a lieutenant 
(j.g.) in the U. § 
Navy, serving at 
the U. S. Naval 
Station at Holly. 
wood, Fla. He be- 
came associated 
with the company 
following gradua- 
tion from Yale 
University, and was 
named executive 
vice president in 
1941. While he is in 
service, no change 
in the Jamison bus- 
iness organization is contemplated. His 
father, J. V. Jamison, Jr., will continue 
to act as chairman of the board, while 
the duties formerly handled by Lieut. 
Jamison will be divided among F. H. 
Wagner, Jr., F. Odend’hal and D. K. 
Mims, vice presidents; H. S. Morris, 
comptroller; N. E. Weddle, treasurer, 
and M. A. Draper, secretary. After the 
war, Lieut. Jamison will resume his 








JAMISON 


duties as president and general man- } 


ager. 

EAGLE BEEF CLOTH CO.—The 
Eagle Beef Cloth Co., Brooklyn, N. Y., 
manufacturers of meat bags, beef tub- 
ing, stockinettes, shrouds and barrel 
covers, has completed 15 years of serv- 
ice to the meat industry, having been 
organized in 1929 by Louis Levine. His 
sons Nathan and Murray Levine be- 
came active in the business and when 
the founder passed away in 1941, they 
assumed complete responsibility. Mur- 
ray is now with the armed forces in 
Africa, while “Nat” shoulders the man- 
agement responsibilities. 

GENERAL ELECTRIC CO.—Two 
new wholesale distributing branches 
have been established in Cincinnati and 
St. Louis by the General Electric Co., 
it is announced by H. L. Andrews, vice 
president in charge of the company’s 
appliance and merchandise department, 
with headquarters in Bridgeport, Conn. 

C. J. TAGLIABUE MFG. CO.—At a 
recent meeting of the board of directors 
of the C. J. Tagliabue Mfg. Co., Brook- 
lyn, N. Y., A. F. Rucks was elected 
president and general manager, suc- 
ceeding the late C. D. Waters. 

UNIVERSAL COOLER CORP.—Re- 
suming the post from which he was 
given a leave of absence to expedite 
war production in the company’s plant 


| at Marion, Ohio, T. S. Pendergast, who 


has been with Universal Cooler Corp. 
for the past 14 years, again has as- 
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AREN'T YOU EXAGGERATING Peers ie 


THE IMPORTANCE OF 
THE CONTAINER AND CLOSURE, 
MR. BROWN ? 


EMPHATICALLY, 
NO! THEY SHOULD 
HAVE PARAMOUNT 

CONSIDERATION 


The container and closure guard your products, and, therefore, R. B. BROWN, JB., one of Anchor Hocking’ ablest 
your reputation. You rely on them to bring your products to the men "anchor Hocking faunily for 12 years. 

user in perfect condition, to make the contents easily accessible, 

and to protect your products until entirely consumed. Moreover, 

production-line efficiency demands containers with accurate capacity 

tolerances and finishes, hardy enough to resist production-line 

knocks, handling and transportation. Equally important respon- 

sibilities rest upon the closure: it should go on easily, seal perfectly, HOR. 
look attractive, and be easy for consumers to handle. All these 
qualities—ease of handling, production-line efficiency, pleasing 4) NG 
appearance, great strength and safe sealing—are combined in 

Anchor Hocking containers and closures, at a cost commensurate ES 
with the selling price of your product. , | St Age er 





“Meet Corliss Archer” every Saturday afternoon, entire coast-to-coast network CBS. 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











sumed the duties of vice president in 
charge of sales, according to an an- 
nouncement by F. S. McNeal, president. 
A. E. Cadwell, who directed sales activi- 
ties in Pendergast’s absence, will work 
on special assignment for the company. 


THE MARLEY CO., INC.—The Mar- 
ley Co., cooling tower manufacturer 
with main offices at Kansas City, Kans., 
announces personnel shifts resulting 
from the elevation of its Houston, Tex., 
offices at 2006 Esperson bldg. to the 
status of a divisional headquarters un- 
der direction of Ray T. Jenkins. The 
company is now represented in the 
Tulsa area (Oklahoma, western Arkan- 
sas and the Texas Panhandle) by Wal- 
ter S. Smith and his Process Equipment 
Co., 306 Tulsa bldg. Smith is well 


known as an applications engineer for 
heat transfer equipment. From the 
main office, Joe T. McKinley has joined 
the Houston staff, while the Kansas and 
western Missouri area is now handled 
by R. H. Ahrens from the company’s 
headquarters office at Fairfax and Mar- 
ley roads, Kansas City, Kans. 


FINANCIAL NOTES 


The board of directors of John Mor- 
rell & Co., Ottumwa, Ia., at a meeting 
on April 4 in Topeka, Kans., declared 
a dividend of 50c a share on the com- 
mon stock, payable April 29, 1944, to 
stockholders of record at the close of 
business April 14, 1944. 





INSTITUTE OUR 
PLANNED PROCEDURE 


A Treatment and Control for Industrial 
Skin Irritations 


Cut out this ad and attach to your letterhead. It will bring you 
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Tarbonis 


THE TARBON 


1220 HURON ROAD «+ 
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a good sized jar of TARBONIS 







without charge, a complete 
dispensing Manual and an 
; attractive booklet we can 
furnish your employees on 
Sanitation and precaution. 
Why experiment further? 
... TARBONIS is the so- 
lution, tested and proven in 
Industry . . . succeeds where 
many other methods fail 
. . . against a long list of 
irritants encountered. 


IS COMPANY 


CLEVELAND 15, OHIO 














BOARD EMPHASIZING LARD 








With lard’s ration point value tempo- 
rarily at zero, and with the product 
now retailing at a relatively low price, 
special emphasis is being placed on the 
outstanding value of lard in the current 
educational activities of the National 
Live Stock and Meat Board. 


Lard is being prominently featured, 
for example, in the Board’s field pro- 
gram carried on by its staff of home 
economists throughout the 48 states. 
These workers are stressing the many 
uses of lard in cookery, and are show- 
ing homemakers and leaders how to use 
it for fine cakes, pies, biscuits and fried 
foods. 


A new high record was set last year 
in the nation’s production of lard, ac- 
cording to the Board, output being esti- 
mated at about 2,900,000,000 lbs. The 
trend in lard consumption is upward. 
During World War I, lard consumption 
averaged 11.7 lbs. per capita. In the 
five-year period ending with 1943, the 
per capita consumption has averaged 
about 14 lbs. annually, or an increase of 
20 per cent. 


The meat packing industry has been 
giving much attention to this product in 
recent years, and progress has been 
made in improving lard quality and 
methods of packaging. Another factor 
favoring a greater use of lard is a bet- 
ter knowledge of its culinary and nutri- 
tive values. Intensive studies carried on 
at state agricultural experiment sta- 
tions and by the U. S. Department of 
Agriculture, have shown that lard has 
the greatest shortening power of any 
of the plastic fats, that it makes the 
tenderest flakiest pastry, and that it 1s 
easily workable over a wide range of 
temperatures. 


Calling attention to lard research 
which it has sponsored at leading unl- 
versities during the past 13 years, the 
Board asserts that this program has re- 
vealed the high food value of this prod- 
uct. This research has disclosed the 
superior growth-promoting qualities of 
lard and the fact that it is the richest 
source of certain unsaturated fatty 
acids known to be necessary for growth 
and health. 
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his little pig 
goes to market! 



























You bet he will! He'll be 
whisked to market and on into 
pork so fast his squeals won't 
even catch up. Even now the 
armed forces and hungry civilians from coast to 
coast have their eyes on him! As a packer, you can 
speed pork on its way, save valuable processing 
time and money by using Brisgo. It gets rid of hair 
and bristles fast—simplifies entire dehairing 
procedure. What’s more, Brisgo will give you 


more No. | cuts, increase your profits. 





OUT COMES EVERY 
ROOT AND HAIR! 


Simple to use! Fast! Econom- 
ical! Carcass is dipped in 
melted Brisgo . . . or Brisgo is 
brushed on. This gives hog a 
neat plastic union-suit fast- 
ened securely to every bristle. 
Next, this is peeled away and 
there’s your hog—clean as a 
whistle! Note: Brisgo may be 
reclaimed and re-used. 
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WHEREVER 
THEY GO 


Wherever they go—on sea 
or land— America’s fighting 
men in all services are likely 
to find that Uncle Sam is 
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protecting their food with 
JAMISON-BUILT DOORS. The 
doors that protected their 
food from deterioration 
when they were civilians. 


JAMISON «2:2. DOOR CO. 


Jamison, Stevenson and Victor Doors 


HAGERSTOWN, MD. 


Branches in principal cities 











BUILT COLD STORAGE DOORS 
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Fruit Cellars 


Last year, American housewives canned a billion 





and a half more jars of fruits and vegetables than 
ever before. . 





. nearly half the nation’s food pack. 





This made it possible for our Armed Forces, our 
Allies, and those families having no canning facili- 
ties, to get their fair share of the billions of cans 
of fruits and vegetables commercially processed 
during the past year. 

While busy housewives deserve most of the credit, 
let’s not overlook the hard-working farmer and 
his equally hard-working truck. Vegetable farms 
use nearly 100,000 trucks . . . fruit farms around 
167,000 . . . farms in general over a million. 


But for these motor trucks, the cellars in American 
homes would be almost as devoid of fruits and 
vegetables as the cellars in the homes of the much 
bombed Axis countries. 














HIGHWAY TRANSPORT... 
VITAL TO VICTORY AND THE AMERICAN WAY OF LFE 





oo 


GMC TRUCK & COACH 
DIVISION 


General Motors Corporation 


Home of Commercial GMC Trucks and GM Coaches . ae 
Volume Producer of GMC Army Trucks and Amphibian ‘‘ Ducks 
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NOW IS THE TIME TO CORRECT CREDIT 
POLICIES AND PLAN FOR FUTURE 








E present is a good time for cor- 
recting credit terms and collecting 
bad debts, A. L. Jones, assistant gen- 
eral credit manager of Armour and 
Company, pointed out recently in 
speaking before the sixth annual Mid- 
west Food Manufacturers and Manu- 
facturing Confectioners Credit Confer- 
ence in Chicago. Mr. Jones’ address on 
“am I Looking Ahead?” dealt with the 
development of credit policies to meet 
current and post-war conditions. 

“] never saw money roll in out of 
bad debts as it has in the past year 
and a half,” said Mr. Jones. “In our 
company we have had everybody work- 
ing on bad debt collections and it has 
certainly paid dividends. 

“Have you checked discount abuses? 
The average customer is inclined to 
say, ‘I am only five days over and they 
won't kick much.’ The result is that 
these customers take discounts after 
the discount period lapses. We have 
adopted a policy of sending checks 
back to the customer when they take 
discounts to which they are not en- 
titled and nine times out of ten the 
new check comes back including the 
discount with a letter of apology.” 


“What steps have you taken to ob- 
tain security,” asked Mr. Jones. “We 
have more cash deposits on our books 
today than we ever dreamed we would 
have. I mean cash deposits to secure 
current and future lines of credit. They 


run into a lot of money and some day 
I think those cash deposits are going to 
come in very handy. 

“Have you made a decided improve- 
ment in the general turnover of your 
accounts? If you don’t do this while 
conditions are good, how do you ex- 
pect to do it when conditions get 
tough? Don’t get the idea that just 
because conditions are good now you 
can forget everything about credit and 
pass every order that comes in. Neither 
do I mean that you should look for 
every opportunity to cancel an order. 
I feel sorry for the credit executive 
who operates on that theory.” 


Post-War Transition 


Mr. Jones predicted that the end of 
the war with Germany will bring a 
transition period during which the 
packinghouse credit executive will want 
to keep close watch on credit conditions 
and business activity in his own commu- 
nity. There will be a tremendous re- 
duction in government spending and 
the food line, which has participated 
extensively in government buying in 
recent years, will probably feel the first 
indication of change. 


“Look ahead,” Mr. Jones advised. “If 
you keep your fingers on the payroll 
situation you can pretty well deter- 
mine how you are going to be affected 
from a credit standpoint. With heavy 
payrolls you know that a good percent- 


age of that money is going to go into 
the local market, the local grocery, the 
department stores and other stores to 
which food manufacturers sell. 


“Keep a close check on your own 
day’s turnover average, or by periods 
or by months or however you operate 
your business. If you will watch that 
turnover figure, it will pretty well tell 
you what is going on and if you break 
it down by salesmen or by districts 
you can judge where your first encoun- 
ter with trouble will be. Obtain figures 
from others that can be compared with 
your own figures. 

“One thing to watch carefully is the 
migration of workers. Watch this trend 
because it definitely means a big 
change in buying power, especially in 
locations close to big armament jobs.” 
(See THE NATIONAL PROVISIONER of 
Feb. 29, as well as map on this page.) 

“Make your files current. When the 
change comes your current files will be 
of great importance to you. Inter- 
change reports have always been vital 
to us and in the years to come they 
are going to be more vital because if 
you follow a man’s paying record you 
can pretty well anticipate his future. 
Don’t be satisfied just with a current 
report. That is not sufficient. You 
must take a series of reports and an- 
alyze them. Follow through the ac- 
count of the creditor. See what was 
reported a year ago, six months ago 
and now. Follow the trends. Is the 
customer blowing up? If he is, some- 
thing is happening. He is either oper- 
ating at a loss or he is running out of 
funds. Or you may find that his loca- 
tion is bad, or that there is a change 
in the buying power of his community.” 
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@MC RULINGS DEAL 
WITH HANDLING OF 
U.S. ARMY MEATS 


RIGIN (Class 3) inspections by 
the Army Veterinary Corps on all 
sausage, prior to receipt of contract or 
purchase order, have been discontinued 
until further notice, according to a let- 
ter issued last week by field headquar- 
ters, perishable section, subsistence 
branch, Office of the Quartermaster 
General. This ruling became effective 
April 1, but does not apply to meat or 
meat food products other than sausage. 
The same letter ruled that sausage 
linked on an automatic linking machine 
which uses string to tie the link is not 
acceptable on Army contracts unless the 
string is removed prior to packing. The 
National Independent Meat Packers As- 
sociation has requested the withdrawal 
of this ruling on the ground that it 
would waste already scarce manpower. 
The field headquarters letter, ad- 
dressed to all service commands and 
quartermaster market centers and field 
headquarters, also declared that casings 
used for stuffing luncheon meat, bo- 
logna, cervelat, thuringer, salami and 
other varieties of large sausage must 
be either marked with the name of the 
product or individually tagged, show- 
ing the name of the product. 
Quartermaster Corps personnel were 
reminded of certain standards. of cur- 
ing, smoking, freezing and storage in 
Army specifications and requested to 











bring these to the attention of Veteri- 
nary Corps officers. These points in- 
clude: 


1.—The minimum cure on hams, §.P. 
cured, for use of the Army should be 
at least seven days with at least 24 
hours’ smoke at temperature indicated 
in Federal Specification PP-H-71 and 
Amendment 5. 


2.—There are, at present, about 250,- 
000 Ibs. of overseas hams which have 
been shipped to ports of embarkation 
for shipment overseas. They have been 
found to be excessively wet and unsuit- 
able for overseas shipment. It is re- 
quested that veterinary inspectors take 
steps to see that this product is pre- 
pared strictly in accordance with the 
tentative specification under which they 
are purchased. If the product is not 
thoroughly dry at the time it is offered 
for acceptance, it should be rejected 
and headquarters notified. 


38—The minimum cure of bacon, 
smoked, for domestic use, should be 14 
to 21 days with at least 24 hours’ smoke 
at temperatures as indicated in Federal 
Specification PP-B-81a. 


4.—The internal temperature of beef, 
in its thickest cuts, should be no higher 
than 40 degs. F. prior to shipping, un- 
less the product is to be transferred 
from the chill room to a freezer for 
freezing. The internal temperature re- 
ferred to above should be obtained in 
72 hours or less time in the cooler. Beef 
should not be accepted if it has not 
been cooled to at least 40 degs. F. in 
72 hours. 


5.—Three way boneless beef and par- 
tially boned pork loins should be placed 


in the freezer within seven hours 
boning and packing and will be frozen 
in a freezer having temperature of no 
higher than 0 degs. F. The product 
should be stacked in the freezer jg 
such a manner that freezing will be ex. 
pedited, and that excessive pressure js 
not exerted on the lower boxes to cause 
extraction of fluid. 


6.—Much three-way boneless beef is 
not being packed in the correct propor. 
tions. Inspectors should see that this 
condition is corrected. 

7.—Lard, War Style, Type II, packed 
in 37-lb. tins, must be either labeled or 
marked on the tin container with the 
name of the product and net weight. 
This is in addition to the markings on 
the outside of the wood container. 


ASK MORE FOR BOXING 


The American Meat Institute is urg. 
ing OPA officials to issue an amend- 
ment to RMPR 148 to provide an 
appropriate differential for packing 
hams, loins, Boston butts, spareribs, 
frankfurts, bologna, salami and other 
Army meats intended for overseas 
shipment in 50-lb. wooden boxes rather 
than the 100-lb. boxes now in use. 
Under Field Headquarters Packing In- 
structions 1, 50-lb. boxes will be used 
after May 1. 

OPA now allows a boxing differen- 
tial of $1.05 per cwt. for packing Army 
meats in 100-lb. wooden boxes. The 
50-lb. box desired by the Army will 
cost the packer much more per cwt. of 
product than the box now in use. 





Regular hams 
Skinned hams . 


Tee eee eee eeeeeeee 


ea 
P. 8. lard rend. wt 
Spareribe .........seeees 
Regular trimmings ...... 
Feet, tails, neckbones.... 2 
Offal and miscellaneous.............665 sess 
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TOTAL YIELD AND VALUB.......... 70.0 
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Handling and overhead................. 
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—Cutting margin 
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—Margin last week.........sscceceeees 
SE HEE. Rc cccds ccscesecccsere 





As a result of the weakness in the hog market at Chi- 
cago this week, live costs were sharply lower and the 
cutting margin on all averages showed considerable im- 
provement. Product values remained unchanged at the 




















CUT-OUT RESULTS IMPROVE WITH LOWERING OF HOG COSTS 
(Chicago costs and prices, first four days of week.) 
ceiling levels. The 180- to 220-lb. butchers cut out with 
a plus margin of 4c against a 19c minus in the com- 
parable period a week earlier. Medium and _ heavy 
butchers cut at minus margins of 37c. 
—180-220 Ibs— —220-240 Ibs. — ——240-270 lbs. — 
Value Value Value 
Pet. Price per per ewt. Pet. Pet. Price per percwt. Pct. Pet. Price per percwt. 
fin. per ecwt. fin. live fin. per cwt. . live fin. per cwt. fn. 
yield Ib. alive yield wt. yield ib. alive yield wt. yield lb. alive yield 
20.2 21.4 $3.00 $ 4.82 13.8 19.4 21.0 $2.90 § 4.07 cin enigie,, sal a Gus 
kes dhe)  Caene nite chkh <kke “ae? “Mases - Speak 13.0 18.1 23.0 2.99 4.16 
1 200 1.14 1.62 5.5 7.7 20.0 1.10 1.54 5.4 7.5 200 108 150 
1 24.5 1.05 1.49 4.1 5.8 24.5 1.00 1.42 4.1 65.8 28.5 96 861.86 
6 28 2 3. 99 13.9 218 2.16 3.03 9.7 136 20.8 2.02 288 
9 17.38 1.92 2.75 9.6 1385 168 1.56 2.20 4.0 5.5 15.8 61 ey) 
bee: Dighes . Gea seein 2.1 3.0 15.0 82 -45 8.6 12.0 15.0 129 180 
ik) ite . “ekee aden 3.2 4.5 10.5 84 AT 4.6 6.3 11.0 51 A 
1 (10.1 .29 41 3.1 4.38 10.1 31 48 85 48 10.1 35 48 
2 12.4 27 .40 22 81 124 27 88 23 81 124 27 38 
1 128 165 2.82 11.4 15.6 128 1.46 2.00 10.4 14.2 128 183 18 
3 16.0 26 37 16 28 13.5 .22 31 16 28 12.0 19 B 
. 17.5 56 .79 8.0 4.1 17.5 53 72 29 4.0 17.5 51 -70 
t ba .12 18 ES | aw .12 .18 _. Se woe 12 18 
san 52 .70 neal nudes 52 .70 sien: ° Gee lee 52 70 
pane 1.30 1.86 slew 1.30 1.82 " eas +e 130 1.80 
100.0 $14.43 $20.61 71.5 100.0 .... $14.11 $19.72 72.0 100.0 .... $14.05 $19.2 
Per Per Per 
ewt. ewt. ewt 
alive alive alive 
$13.75 $13.91 $13.90 
.07 Per ewt. 07 Per ewt. 07 Per cwt. 
57 ~sfin. 50 n. 45 fin. 
yield yield yield 
$14.39 $20.56 $14.48 $20.25 $14.42 $20.08 
14.43 20.61 14.11 "19.72 14.05 19.52 
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“19 * ‘os “63 *"89 * (64 ont 











Page 42 


The National Provisioner—April 8, 4944 





OPA 
Sol 


The 
will pr 
prices 
in ord 
ductio 
an al 
While 
| pices 
will h 
marke 
charg’ 

Ine! 
Amen 
ulatio 
where 

(1) 
gener 
lar pr 
ufacti 
ductio 
loss ¢ 
consu 
for tl 
produ 

Am 
upon 
tion ¢ 
case 
than 
produ 

Ma 
are f 
price: 
Mare 





2 












S urg- 
mend- 
le an 
icking 
reribs, 

other 
eTseas 
rather 
| use, 
ig In- 
- used 


feren- 
Army 

The 
r will 
wt. of 


at | 


we mt et 
RSs: 


Bebesee 


ssiee 








OPA Permits Increases in 
Some Brands of Margarine 


The Office of Price Administration 
will permit increases in the maximum 
prices of some brands of oleomargarine 
in order to maintain undiminished pro- 
duction of the table fat, according to 
an announcement made this week. 
While such increases will mean higher 
prices for the brands affected, they 
will help retain these brands on the 
market at prices lower than would be 
charged for the nearest substitute. 

Increases may be granted under 
Amendment 23 to Supplementary Reg- 
ylation 15 to GMPR, effective April 8, 
where: 

(1) The maximum price is below the 
general price level prevailing for simi- 
lar products; (2) the processor or man- 
ufacturer is unable to maintain pro- 
duction under present ceilings; (3) the 
loss of his production would result in 
consumers having to pay higher prices 
for the most nearly similar substitute 
product available. 

Amounts of increases will be based 
upon manufacturers’ costs of produc- 
tion and over-all profit position. In no 
case will the new ceiling be higher 
than the general price level of similar 
products. 

Maximum prices for oleomargarine 
are fixed by the GMPR, which froze 
prices at each seller’s high during 
March, 1942. Under this regulation 


there is considerable variation in ceil- 
ings for different brands. In the case 
of some of the lower-priced brands, 
manufacturers had declared that higher 
costs were forcing them to produce at 
a loss and they would discontinue those 
brands unless relief was given. 


1943 MEAT CONSUMPTION 
131.3 LBS. PER PERSON 


The Bureau of Agricultural Econom- 
ics, U. S. Department of Agriculture, 
recently released the following statis- 
tics on per capita civilian consumption 
of meats from total U. S. slaughter for 
the calendar years 1940-43: 

1943 1942 =: 1941 1940 


Ibs. Ibs. lbs. Ibs. 
Meee cccccccsccces BS 60.8 61.0 55.1 
WOON oxecececneest 8.1 7.8 7.6 7.4 
Lamb and mutton. 6.4 7.1 6.9 6.6 
Pork (excl. lard).. 66.2 61.6 67.1 72.9 


TOTAL MBEATS...131.3 137.3 142.6 142.0 


ADJUST RETAIL PORK PRICES 


Retail ceiling prices for boneless butts 
and certain aged, dry cured pork prod- 
ucts (formerly listed as Virginia cured 
meats) have been adjusted, with reduc- 
tions for some items effected in all 
parts of the country, in Amendment 12 
to MPR 336. OPA also reduced the 
prices of a few other items in some 
parts of the country and increased 
prices of pork neck bones in some parts. 


CHICAGO PROV. STOCKS 


Stocks of both meats and lard regis- 
tered an increase during the month of 
March at Chicago, it was revealed this 
week. Lard holdings rose to 69,540,780 
lbs. at the close of the month, com- 
pared with 64,293,616 lbs. a month ear- 
lier and only 15,424,856 Ibs. at the end 
of March a year ago. 

Holdings of cut meats on March 81 
totaled 81,181,558 Ibs., compared with 
74,401,119 lbs. a month earlier and 82,- 
454,189 lbs. at the close of March a 
year ago. Stocks of D.S. clear bellies 
rose to 25,677,839 lbs., compared with 
only 18,484,064 lbs. a month earlier. 
D.S. fat back holdings at 6,386,995 Ibs. 
were up almost 2,000,000 Ibs. from a 
month earlier. Holdings of S.P. meats 
were mostly unchanged or a little 
smaller than a month earlier. 


Mar. 31, '44 Feb. 29, '44 Mar. 31, '48 
Ibs. bs. lbs. 


All bbl. 

pk., bbls..... 3,431 4,501 8,773 
P. 8. lard (a). 14,077,935 16,976,096 6,873,889 
Other lard.... 55,462,845 47,317,520 8,550,967 
Total lard.... 69,540,780 64,293,616 15,424,856 
D. 8. cl. bellies 

(contract) .. 7,171,600 5,966,500 161,300 
D. D. el. bellies 

(other) cccce 18,506,239 12,517,564 13,116,494 
Tot. D. 8. el. 

bellies ...... 25,677,839 18,484,064 13,277,794 
D. 8. rib bellies ita i rT 
D. 8. fat backs 6,386,995 4,686,652 8,911,297 
8S. P. hams... 1,668,469 2,335,592 8,424,414 
8S. P. skin'd 

MOUND scccece 13,456,594 13,376,377 24,057,434 
8.P. bellies... 17,670,792 18,252,962 11,392,336 
8S. P. picnics, 

8. P., Bost. 

shidrs. ...... 3.839,750 4,628,271 3,268,225 
Other cut 

meats ......- 12,481,119 12,637,201 13,122,689 
Tot. cut meats 81,181,558 74,401,119 82,454,189 


(a) Made since Oct. 1, 1943. 





Extra Capacity and Improved Operation 


in PRE-COOLING, FREEZING, OR STORAGE 
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Sh he 


@ The NIAGARA “No Frost” Method is helping 
many refrigeration users by providing increased capa- 
city without an additional compressor installation. It 
also reduces operating difficulties and saves manpower 
by giving constant full capacity in refrigerated rooms 
without interruption for de-icing cooling coils. 

By giving more trustworthy control of temperatures, 
and by overcoming “live loads” quicker, it helps hold 
first-grade quality in refrigerated or frozen foods. 
Write for full information showing the results of 
NIAGARA “No Frost” applications to a great variety 
of refrigeration uses, including extreme low tempera- 
ture installations. Descriptive bulletin showing appli- 
cations and operating details will be mailed on request. 


NIAGARA BLOWER COMPANY 
“25 Years of Service in Air Engineering” 
NEW YORK ADDRESS: Dept. NP-44; 
6 E. 45th Street, New York-17, N. Y. 
Field Engineering Offices in Principal Cities 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
April 5, 1944 
per lb 
Steer, hfr., choice, all Wt8.........esseees ++ -20% 
Steer, hfr., good, MN Coad aesceukawcab aie 19 
Steer, bfr., commercial, all wts..........+. oooh 
Steer, bfr.. utility, all wts.....ccccccces oeee eld 
Cow, commercial and good, all wts.......... i 
Cow, utility, all wte.......seeeeeeees eoesece 15 
Hindquarters, Choice ......csseecceecseceeees 
Forequarters, choice ..........se+eseeeeees «++ -18% 
Cow hindquarters, good and commercial...... 19 
Cow forequarters, good and eommercial..... -16% 
+Beef Cuts 
Steer, hfr., short loins, choice....... coccccces 82% 
Steer, hfr., short loins, good.............+++. 30% 
Steer, hfr., short loins, commercial. cececeeees 25% 
Steer, bfr., short loins, utility............ oe+2e% 
Cow, short loins, good and commercial........ 25% 
Cow, Geert leime, Gtilty...ccccccccccccccs o+e22% 
Steer, heifer round, choice...........+..+«+ ++ -22% 
Steer, heifer round, good.............+«+. eee Dl 
Steel, heifer round, commercial.............. 19 
Steer, heifer round, utility.............seee0. 2 
Steer, hfr., loin, choice.............-.e008 eee 
Steer, hfr., loin, good......... peccesesées asceonn 
Steer, hfr., loin, commercial..............++. -23% 
Cow, loin, good and commercial............+- 23% 
Gow, elm, WEEP. occcccccccccccccccccscccess 20 
Cow’ round, good and commercial.............. 19 
GO TOUMG, DEE occ cccccccccccccescccccvces 16% 
Steer, heifer rib, choice. ..........e.ceeeeeees 24% 
Steer, heifer rib, good...........cescesecseces 23 
Steer, heifer rib, commercial..............+. 21% 
Steer, heifer rib, utility..............+. eeeoes 18% 
Cow rib, good and commercial............++++ 21% 
COW CT. GEMIET oc ccccccccccseccecccccccescece 18% 
Steer, hfr., sirloin, choice............seeeeees 27% 
Giser, BEP., Givieim, GOOG. oc ces ccccccccvesecse 26 
Steer, hfr., sirloin, commercial..............- 21% 
Steer, hfr., cow flank, all grades............. 13% 
Cow sirloin, good and commercial............ 21% 
Cow sirloin, Dt cindebbadeneeee sees cae ae 18% 
Steer, hfr., flank cieate, all grades............ 23% 
Cow flank steak, all grades ba 6000000000000006 23% 
Steer, hfr., reg. chuck, choice.............++. 20% 
Steer, hfr., reg. chuck, good.............. — 
Steer, hfr., reg. chuck, commercial........... 17% 
Steer, hfr., reg. chuck, utility................ 15% 
Cow reg. chuck, good and commercial...... +++17% 
Gaw ee, GROG, WHET... cccccccccccceccsce 15% 
Steer, hfr., c.c. chuck, choice. ............0++ 18% 
Steer, hfr., c.c. chuck, G0Od...........eeeeeee 18 
Steer, hfr., chuck, commercial.............+++ 16% 
Steer, hfr., c.c. chuck, utility...........ss00. 15 
Cow, c.c. chuck, good and commercial......... 16% 
Ce, GA GG, DUE co cscccccccccccccecccs 15 
Steer, hfr., foreshank, all grades............. 12 
Cow foreshank, all grades..............+. ee 
Steer, heifer brisket, choice..............s0s6+ 16 
Steer, heifer brisket, good.............seee+- 16 
Steer, heifer brisket, commercial............. 14 
Steer, heifer brisket, utility..............+.+.-- 14 
Cow brisket, good and commercial............ 14% 
Se SD, SEE oc cncceveveccesceceeeseos 14% 
Steer, heifer back, choice...........ecccceeees 21% 
Steer, heifer back, Zood...........eeeseeesees 20 
Cow back, good and commercial.............. 18% 
Se TR, Gece cesegeccscccccccccocecees 16% 
Steer, hfr. arm chuck, choice............ ++-19 
Steer, hfr. arm chuck, good...........e-eeee% 18 
Cow arm chuck, good and commercial......... 17 
Cow arm chuck, utility. .......ccscccccccccces 15% 
Steer, hfr. short plate, good and choice....... 14% 
Steer, hfr., short plate, commer. and utility. ..13% 
Cow short plate, good and commercial........ 13% 
Cow short plate, utility............cceceeeees 13% 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 25c per cwt. for local 
delivery. 


Veal—Hide on 


Choice carcass ....... Obhorerevendoccecccesed 20% 
Good carcass .......... Cocccvcccccoccesoce ++-19 
Choice saddles 22 


*Beef Products 


SEED snccosdavecece Ceecccccccoocecceccces -- 7% 
De, GN Cilcecsconcecces ese ececccocccoce 15% 
Tongues, fresh or en. cecccce be ceccecceeoees 
Sweetbreads ........ eee 
Ox-tails, under % De ccccccccccccccccccscsece 
Tripe, scalded 4 


Tripe, cooked ° 
ere, “unbiemistied Secveccececceccecesocooes 
Kidne CESSES OC SESSeDEECCesoCCCeee ececeses 11% 


tQuoted below ceiling. 
*Veal Products 


Brains 
Calf besa, Type A. .ccccccccecce 
Sweetbreads, Type A....... ee 





MY nal ait and loose basis. For lots under 
500 Ibs. id $0.625. For vas in shipping con- 
tainers, aaa per cwt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 
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**Lamb 

Choice lambs .........++e+0+ ccoccccccccccos Gee 
Good lambs .........+.++ Coccccccccocce ose 2885 
BEOGNEED PRGNED occccccccccccccccccescoccce -2185 
Choice hindsaddle ..........sceeceseeeeees 10 
Good hindsaddle ........... eccccccooces coco ones 
Choice fore® ....ccccecccccccsecscces eccece 185 
BOOS TERED cccccsvcccccsecccccccsoevececes 

tLamb tongues, Type A........cesseeeeeees 14% 

**Mutton 

Choice sheep ......... COSCECESECD CODA ECCS -1260 
PE GOED 0.0.0 0060006000006 000000000 seeee «1185 
Choice saddles .........ccecccsesceeees cece 560 
Good saddles ..........++. eevceccece coosee 1435 
Choice fores ......... ec ccccccccccs covcccece 

OOS GREED ccccccccccccscccccocccceceecccce -860 
BENE TATE, Ge Deccccccccccesecccocceee -1685 
Mutton loins, choice...... ecccce eocccccccecs -1560 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


ee. pork loins, under 12 Ibs. av............. 
OEE cc ccccccccccccccoscesececcecce v19 19 
Tenderloins, 10-Ib. cartons.............++. ey Fo 
Tenderloins, loose ........6.ceceecseeecees oe 3 
Skinned shoulders, pene WMecccccece eccccccccesh 
Spareribs, under 3 lbs............ eocccccccoece 15 
Boston butts, 4 to Mf Tbs. BV. cccccces aia 
Boneless butts, cellar trim......scccccesseses 281% 
WOGE DOMED cccccceccecococcoccoccecce 13%@ 4 

a i feet, hind and short cut front.......... 
Livers, “eabtemsiibed cccesevesooce eeccce 112% @13 
NN ee chien pecker asian coose ¥ 11 

ME Wexcedsceverseces oecececcosoccve 

i PCE. ccceseodhusenmase ooe TO 9 
Snouts, lean in......... ettessceeeveeess 17% @10 
BEARS occccceccccse PPITTTTITTT TT TTT eee cocese 8 
DED ¢nnccntacesocecosscoors cccccccece & 
Tidbits from hind feet............sceeeeeees - 8% 


*Prices carlot and loose basis. 
tQuoted below ceiling. 
*WHOLESALE SMOKED MEATS 
ee regular hams, 14/16 Ibs., Lenpeeneeyo™ 


paper 
Fancy _tkinned hams, 14/16 Ibs., parchment 


BENE 6.0 canon seepecseensesséeooceessoces ° 
Picnics, 4/8 ibs. short shank, wrapped...... 26 
‘anc bacon, / Ibs., wrapped...........+++ 
7 lard bacon, 6/8 lbs., wrapped............ 24 

1 beef sets, smoked’ 
‘Tnshéen, C Grade ecosce Cccccvcccccccccos 46 
Outsides, C Grade... cocccccccee eccccccooss 4 
MBUERTES, OG GERGS. ccccccccccscccecscccccses 42 


*Quotations on pork items include additional 50c 
er cwt. for Zone 3, minus 25c per ewt. for sales 
n lots under 5,000 Ibs. 


*VINEGAR PICKLED PRODUCTS 


Pest Seat, SOOM. BOb. 2000. cccccccscccs cove oo SRD 
Lamb tongue, short cut, 200-Ib. “bi: 

Regular tripe, 200-Ib. bbl...... eoccccccccces SO00 
Honeycomb tripe, 206-Ite eeccccsece ceceees 81.00 


bbl 
Pocket honeycomb tripe, 200-Ib. bbl........ 34.50 


*BARRELED PORK AND BEEF 
Clear fat mad pork: 
70- 80 pieces 


80-100 pieces .......... cocccccccccccccce BOO 
100- ENUED checceccrcccsoceesecoseces - 23.50 
Clear plate pork, 25-85 Pleces........2eee0- 28.00 
ket pork ........ cccccccccccccccccccoce SD 
Plate beef, 200 ib. bbis........... cocccccces SD 
Extra plate beef, 200 Ib. bbis......... seeee 84.00 


*Quotations on pork items are for less than 
v Ib. lots and include all permitted additions, 
except boxing and local delivery. 
SAUSAGE MATERIALS 
Carlot basis, Chicago sone, loose ba 

Breuer pork trimmings............... fen @17 
Spee ecial lean pork trimmings 85% . cccccceccoocnh 

‘tra lean pork trimmings 95%............ ° 
POSE GROG MERE. ccccccccccccccccccece 
Pork hearts eccccccccccoes 4 
Pork La ‘unblemished . cccccccccccccFAOy 
Boneless bull 


eccvccccccccccccccce we 





Boneless chucks Cecccccecccoccecooce coccccceht 
Shank meat ...........+++ cocccccccce oveeeee el 
Sr CD. coseccccocedhessoccesesooannalll 

canners coccccccce eecccccccccccccsles 
Dressed cutter cows.............. eccccccccccds 
ressed bologna bulls......... cocccccccccccccks 
Tongues, canner, fresh or frozen.............16 


tQuoted below ceiling. 
DRY SAUSAGE 











Cervelat, choice, in hog nee .58 
Thuringer Coccccccccececcee -81 
Farmer .. +41 
Holsteiner --41 

C. salami, choice. .54 


Miao, salami, choice, in hog i bun 





- salami, new condition.... - 82 
Frisses, choice, in hog middles nquoted 
Genoa style salami, choice.... . 63 
PED ctadcncustentbetes 50% 
Mortadella, new — 28 
Cappicola (cooked) ..... -45 
Proscuitto hams .... -86% 


+DOMESTIC SAUSAGE 


(Quotations cover Type 2) 

Pork sausage, aes casings... 
Pork sausage, bulk................. 

Frankfurters, wy ew casings ; 
Frankfurters, in hog casings 
Bologna, natural casings......... 
Bologna, in artificial casings 











Liver sausage, fresh, in beef casings 
Liver sausage, fresh, in hog bungs. 
Smoked liver sausage in hog bangs. 
BOON GREOED oc ccccccascespecccses 
New England, natural casings. . 

Minced luncheon, natural casings 
Tongue and blood 
Blood sausage 
Souse ........ 





tPrices based on zone 5, plus $1.50 
sales to retailers and purveyors of seen Ay 
no local delivery is made. Prices include boring 
or packaging costs. 





CURING MATERIALS 
Nitrite of soda (Chgo. w'hse stock): One 
In 425-lb. bbis., delivered............., +-$ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y¥.: 
bl. refined granulated................ oes 88 
BHOGE GEPENNED cc cécccccccovceccceesens ++» 12.0 
Medium crystals ....ccccccccscscccccccece 13.0 
EMEGO CEFTURS 0 ccccccccccsccoscvccccesed 14.0) 
Pure rfd. gran. nitrate of soda............. 4.0 
Pure rfd. powdered nitrate of soda....... unquoted 
Salt, per ton, in minimum car of 80,000 lbs, 
only, f.o Chicago, per ton: 
Granulated, "<_< ogee 9.70 
Medium, kiln dried..................... . 120 
Rock, bulk, 40 ton cars.................. 8.80 
Sugar— 


Raw, 96 basis, f.o.b. New Orleans........ 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%..........000. 
Dextrose, in car lots, per cwt. (cotton)..... 
TD GRO Wie ccsccccccvccsccensecesseees 


— CASINGS 
(F B. Chicago) 
(items quoted ot manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 








BREE scccecccvccessecoses 20 
Domestié rounds, over 1% in., 
ee? OE -poccandcovenceapeccs 31 
Export rounds, wide, over 1% in. 40 @ 42 
Export \ eyes medium, 1% to ex 
Export ‘veunée, narrow, 1% in. 
GE -cceudcscecunensscecqess -28 
TO. F GRRE, oc cccccccccessce 0 @ .06 
No. 2 weasands...........+0000 03 
Bs BE Pe cccccccccceseseoscs 16 $i 
Bey WF Dn ccccsccsccecctocees -10 12 
Middles sewing, 1% @2 in....... 50 
> select, wide, 2@2% in. 55 @ .0 
iddles, select, extra, 24 @2% es 
Midales, select, extra, 2% in. 
GD csvesvcscosccecenestsooves 1.25 
Dried e. one bladders, per piece: 
12-1 DE, GE e oc cc ccccsece 08 @ .08 
10.12 > wide, fiat noveaeoevanns 05 
8-10 in. wide, flat............. "8 08 
6- 8 in. wide, flat............. 02 02 
Hog casings: 
Extra narrow, 29 mm. & dn....2.25 @2.35 
Narrow mediums, _ Som mm....2.25 @2.35 
Medium, 32@35 mm..........+.- 1.85 @2.00 
English, medium, "35 @38 mm....1.65 @1.80 
Wide, 38@43 mm..........++++ 1.55 @1.65 
Extra wide, 43 mm............. 1.45 @1.60 
Bxport DUNES ..cccccccccccccccs 22 
Large prime bungs............-- -17 @ .2 
Medium prime bungs............ 13 
Small prime bungs...........+.- 08% 
Middle, per set............ cotee SO OR 
SPICES 
(Basis Chicago, original bbis., facts bales.) 
33 
3 | 
¢ 
40 
25 27 
Ginger, Jemaien, unbleached. ..... 38 39 
Mace, Fancy Banda..........+-+- 1.08 1.22 
Hinet Undies ..ncccccccccccccees 95 1.10 
st & West Indies Blend...... 85 
Mustard | ME csvcccessoseos * 
Nutmeg, fancy DENS cocessecead 67 % 
WORSE BEENED cccccccsccccscoccce 58 S 
Bast & West “Indies Biend::.::: 4 
Paprika, Spanish .........++++++ 3 
Popes. § EET EEED oo0sess sesoesocee 7 
CE No. 1. ..cccccccccecssecs ee 5 
*Black sistas eocce eccccccece 11 ° 
*Black Lampong .........++++++ Hi 4 
*P , white Singapore........ 15 i% 
PMuntok ....cccccccccccssesers 8 
PPackers .....eceecccccscccccce 


*Nominal quotations. 





Ground 

Whole for Saus 

Caraway seed 88 4 
Cominos seed . 21 

Coriander Morocco bieached...... 20% si” 
Coriander Morocco natural No. 1..19 

Mustard seed, fancy yellow....... 25 sees 

American ......esceeeeeceeenres 14 é7” . 

Marjoram, Chilean .....-+-+++++++ 51 4 
OTCZANO ..cceccecccerccevevences 18 
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WARKET PRICES 
New York 


DRESSED BEEF CARCASSES 





City Dressed 
Steer, heifer, CHOICE «0. esse eececcccees eocese = 
Steer, peifer, GOOd....-----reeereeee eeeesese 19 
Steer, heifer, ——— oe eeeeccecee coocnooomy 
, UTMItY. ..-- eee eeeeereeeeeeeees 
Cow,’ good rr” commercial.........+++ eoscucs 19 


uotations do not include charges for 
eke ‘but do include 50c per ewt. for local 


delivery 
KOSHER BEEF CUTS 

heifer, triangle, choice......+.++++++++- 21 
oon heifer, triangle, good..........+++-+++- 
Steer, heifer, triangle, commercial..........+. 19 
Steer, heifer, triangle, utility......-.+++++.+- 17 
Steer, bfr., reg. chuck, choice..........++.++++24 
Steer, bfr., reg. chuck, good....... cocccceces 22% 
Steer, hfr., reg. chuck, commercial........... 21% 
Steer, hfr., reg. chuck, utility.........++-+00+ 18% 


uotations include permitted additions 
al tens & plus $1.50 per cwt. for koshering plus 
Soe per cwt. for local delivery. 


Steer, heifer, rib, cholce......++-+ssseeeseees 25% 
Steer, heifer, rib, ZOOd.......seeeeeceeeeeees 24% 
Steer, heifer, rib, commercial.........+..+++- 22% 
Steer, heifer, rib, utility........sssseeeereess 20 

Steer, heifer loin, choice..........+ eovccesecs 81 

Steer, bfr., loin, GOOd........essceeereeceeens % 
Steer, hfr., loin, commercial.........+++++++- 24% 
Steer, bfr., loin, utility........... coccccceces 21% 


Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 Ibs. down.......... 23 
Shoulders, regular ........++seeeeeeeees 20% 
Batts, regular, 4/8 Ibs............e00+- 24% 
Hams, regular, under 14 Ibs............ 23% 
Hams, skinned fresh, under 14 Ibs...... 25 
Pienies, fresh, bone in..........+eeee00+ 19 
Pork trimmings, extra lean............ 31 
Pork trimmings, regular............+.. 19 
Spareribs, medium .......-esseeeeeeees 13 
City 
Pork loins, fresh, 10/12 Ibs............ ne 
UR, COMUNE ..cccccccccccccccccce 21 
Be, Womeeeee, ©. Bicccccoccccccccccce 81 
Hams, regular, under 14 Ibs............ 24 
Hams, skinned, under 14 Ibs............ 26 
BE, BOND Ts ccccccccccccccccceccces 19 
Pork trimmings, extra lean............ 31 
Pork trimmings, regular...........+.+++ 19% 
Spareribs, medium ..... ccvcccee ecccece 19 
Boston butts, 4/8 Ibs...... cecccccccecce 27% 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down... .44 
Cooked hams, skinless, fatted, 8 Ibs. down....47% 


*SMOKED MEATS 


Regular hams, under 14 Ibs...........+..+++- 28 
Regular hams, 14/18 Ibs..........sssseeceses soe 
i Ce ie Cbs tencachoncadoesed 
Skinned hams, under 14 Ibs..............+e++ 30% 
Skinned hams, 14/18 lbs............ cecccccce 30 
Skinned hams, over 18 Ibs........... cecccece 29 
DE Miinnnnenaeesesscessée eccccccee 26% 
Bacon, western, 8/12 Ibs...........+++ esccecs 26% 
Bacon, city, 8/12 Ibs............. cccccceccece 25 
Beef tongue, light......... poscccescenoosvese 31 

) Maré recasceseeceseoesocoses 31 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 


Hogs, good and choice, head on, leaf fat in. 
April 5, under 80 Ibs 
81 to 99 Ibs 


154 to 171 Ibs 
172 to 188 Ibs. 


***DRESSED VEAL 










ai Hide off 

ce, 50@275 Ibs .2218 

Good, so@2ts i. ‘ . 2118 
er., - 1918 

Utility, 50@275 lbs.............. ececcoece obtae 


***Quotations are for zone 9 and include 50c for 


livery. An additional %e per cwt. rmitted if 
Wrapped in stockinette. a 


**DRESSED SHEEP AND LAMBS 


Lamb, choice ....... 
EERE ERENT 
Lamb, commercial .................000..0e oon 
Mutton, good .............. 13 
Jbn0eesenewocece -13% 
MUGMMIMINOE, o.oo. 05000sn0ceece scone coc 12% 


cml 
e 
k peeations are for zone 9, plus 50c for 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.0O.B. 
CHICAGO OR CHICAGO BASIS 


THURSDAY, APRIL 6, 1944 
REGULAR HAMS 








Fresh or Frozen 8.P. 
DED . cacsvnsevbvcetegeenne 21% 21% 
SD. S5xascsenteneawuceies 21% 21% 
DE -picnvtvegncehevnnteuh 21% 21% 
BOE . shckthedcennewhaaeean 20% 20% 
BOILING HAMS 
Fresh or Frozen 8.P. 
| on pers eee 20% % 
SED vocuesnccvcesccceness 19% 19% 
BNE i.cconéenntsacdanesion 19% 19% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
2314 
23% 
22% 
22% 
21% 
21% 
21% 
21% 
21% 
21% 
PICNICS 
Fresh or Frozen 8.P. 
CD scncnsesciseseasncede 19% 19% 
OD 6c0nsse0eecccenseeaas 19% 19% 
Ee sescsvcsegcnashastine 19% 19% 
PE pattotdsvacavabasdase 19% 19% 
BED sicnccescacesseseanas 19% 19% 
Short shank %4c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
OD scosncsscvvecocvatsese 17% 18% 
DD soestecsconnsececcose 16% 17% 
SEE ccccnccsovesees cones 16% 17% 
BD 2 ovesacuchedevesedtes 5% 16% 
DD $000s6e0snebeseees eee 15% 16% 
eT ree 14% 15% 
D. 8. BELLIES 
Clear Rib 
14% 14% 
14% 14% 
14% 14% 
14% 14% 
14% 14% 
14% 14% 
GREEN AMERICAN BELLIES 
SED cadccvcvesssvnsdsasistbcdnnsciessonee 13% 
BD ccccccecsvccccccceseccossececcsscesce 13% 
FS GRE GD. c ccc ccctovcscesecevessevccocoocces 13% 
FAT BACKS 
Green or Frozen Cured 
10% 
10% 
10% 
10% 
10% 
114 
11% 
11% 
OTHER D. 8. MEATS 
Fresh or 
Frozen Cured 
Regular plates............. 10% 11 
GRADE GEMED. wccccccevccesece 9 10 
CRONE WEccccteccccccecces 9-9% 914-10 
+Square jowls...........+. 10% @11 12 


+Quoted below ceiling. 





*FANCY MEATS 


Tongues, Type A.....ccccsccdcccccccccsccsces 23 
Sweetbreads, beef, Type A....... ecocece ones td 
Sweetbreads, veal, Type A......--sss0+ ooeee dl 
Beef kidneys ........eesecseeeceeeeee seeeeesl2Z& 
Lamb fries, per IbD........+sseeceeeeeee rer 
Livers, beef, Type A.......+ssseeeseses es 
Oxtails, under % Ib....... eocccce coccccecece - 9 


*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 
Bhop fat ...ccscccccccsccecccsceess $3.25 per cwt. 
Breast fat ...ccccccccccccccscescess 4.25 per ewt. 
Edible stiet ...... PPPTTITTT Sy ceccecce 5.00 per cwt. 
Imedible atet ..cccccccccccccccesece 4.75 per ewt. 


FUTURE PRICES 


SATURDAY, APRIL 1, 1944 
THROUGH FRIDAY, APRIL 7, 1944 


LARD Close 
MN. nS asedabanst ed cakaed ndeeebnaiee tin 13.30b 
 paen Qs veneederesseneeeets 13.60b 
June ..... eosves poveusisewe 13.30b 
Me Newbie tededten Weseuns 13.30b 


One sale. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade. 


Cash Loose Leaf 
Saturday, April 1....... 13.80n 12.80n 12.75n 
Monday, April 3........ 13.80n 12.80n 12.750 
Tuesday, April 4........ 13.80n 12.80n 12.75n 
Wednesday, April 5..... 13.80n 12.80n 12.750 
Thursday, April 6....... 13.80n 12.80n 12.75n 
Sees, AGE FT. 000ss6e0 13.80n 12.80n 12.75n 

Packers’ Wholesale Prices 

Refined lard, tierces, f.o.b. Chicago ©. L....14.55 
Kettle rend., tierces, f.0.b. Chicago ©. I 15.05 


Leaf, kettle rend., tierces, f.o.b. 
Chicago C. L 

Neutral, tierces, f.0.b. Chicago C. 

Shortening, tierces, c.a.f 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports........ 
Blood, dried, 16% per unit 
Unground fish scrap, dried, 11% ammonia, 
16% B. P. L. 








a f.o.b. fish factory.....4.75 & 10¢ 
Fish meal, foreign, 11%.% ammonia, 10% 

i Wh i ME sé sen bbe edrakeedsenaee Te 
Be THE 8 bxsetanicsacentenarcastacs Ge 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.o.b. fish factories......... 4.00 & We 
Soda nitrate, per net ton, bulk, ex-vessel 

Atiantic and Gulf Peres... .cccccccccscesece 30.00 

Ob Es DUG: 65 6:60 c000un0n ngnedecenoenss $2.40 

BE Fes We cvndcucceeeccentsseuseecie 33.00 
Fertilizer tankage, ground, 10% ammonia, 

aD Ws, We Btep WARS «040900000505 6006 4.25 & 10¢ 


Feeding tankage, unground, 10-12% ammo- 


OUR, TOS Be He Bey CE cesscceveaseseces 5.53 
Phosphates 

Bone meal, steamed, 3 and 50 bags, per ton, 

CHM, WEED. 2 ccdusnndpecesccesecchscogvess $45.00 
Bone meal, raw, 442% and 50%, in bags, 

OOP Bi, Te, We sé deccccéarcéetcses 0.00 
Superphosphate, bulk, f.o.b. Baltimore, 19% 

POP GEES. cccvccccscccseneseneenaceessssce .64 

Dry Rendered Tankage 

45/60% protein, unground.................. $ 1.25 





EASTERN FERTILIZER MARKETS 


New York, April 5, 1944 
Reports were current in the trade 
that an agreement had been reached 
between the British and American in- 
terests regarding the prices for South 
American materials. So far no new 
business has been reported. Trading 
was rather limited in the local market 
with several sales reported of dry ren- 
dered tankage. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended April 1, 1944, were 


reported as follows: 
Week Previous Same 
April 1 week week '43 
Cured meats, Ibs.25,0385,000 24,245,000 30,599,000 
Fresh meats, Ibs.43,015,000 40,978,000 87,833,000 
Lard, ibs. ...... 8,497,000 9,362,000 2,871,000 
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BY-PRODUCTS—FATS—OML 








TALLOWS AND GREASES 











VEGETABLE OILS 











TALLOWS AND GREASES.—There 
was a rather limited amount of trading 
in tallows and greases this week. In 
fact, it was very quiet as the week 
opened, but business showed slight im- 
provement later. Sales were reported 
on B-white grease at 8%c; choice 
white at 8%c; and some special tallow 
at 8%c¢, all f.o.b. shipping points. 

Soapers were undecided as to wheth- 
er they could buy lard after the first of 
this month following free purchases in 
March. Information direct from Wash- 
ington indicated that soapers are not 
prohibited from purchasing inspected 
lard since lard has a ration point value 
of zero. This was an interpretation 
from a WFA official. 


NEATSFOOT OIL.—With neatsfoot 
oil no longer under allocation it is hoped 
that more will be offered for trade in 
the near future. However, there was 
little placed on the market this week. 


STEARINE.—The lack of offerings 
again held trading in this market at a 
very low ebb. There are no indications 
that more product will be made avail- 
able in the near future and buyers are 
more or less resigned to the fact that 
offerings will be slim for some time to 
come. Meanwhile, light sales were re- 
ported through regular channels, but 
only a few buyers were able to obtain 
product. Most of the business appears 
to have been done on previous contracts. 


OLEO OIL.—Full ceiling prices con- 
tinued to be quoted on oleo oil, with de- 
mand good and product scarce. Extra 
oleo oil is quoted at 13.04c and prime 
oleo at 12.75c, both in tierces. 


GREASE OIL.—Demand is showing 
no let-up, with supplies running light. 
Quotations are: No. 1, 14%c; prime 
burning, 15%c; prime edible, 15c; spe- 
cial No. 1, 18%c. Acidless tallow oil 
is quoted at 13%c. 





Activity in the vegetable oils this 
week was again limited to light trading 
because of the lack of supplies. The 
market maintained a firm position with 
all product selling at ceiling levels. 
However, retail sales of vegetable oils 
are said to be lighter of late because 
lard is now point-free. 


SOYBEAN OIL.—Light trade was re- 
ported in soybean oil all week and most 
of the movement was in a routine way. 
A $3 per ton increase in processor’s 
ceiling prices for a special type of soy- 
bean oil was thought to be of little im- 
portance to the trade, since few in the 
industry are producing it. The small 
amount of oil moving this week went 
at full ceiling levels. 


PEANUT OIL.—Low stocks of pea- 
nut oil kept activity at a minimum 
again this week. According to the Crop 
Reporting Board, intentions of farmers 
in Virginia and southeastern peanut 
producing areas is to increase plantings 
this spring; but this increase is more 
than offset by the reduction of acreage 
in the Texas area. 

OLIVE OIL.—There is some feeling 
in the trade that the California olive 
oil crop may fall below that of 1943 and 
the chief hope for meeting demands for 
this product lies in the possibility of 
importations from North Africa, Spain 
and similar olive oil producing areas. 

CORN OIL.—The market is almost 
bare of offerings. Demand good and 
prices at full ceiling levels. 

COTTONSEED OIL.—Trading was 
light all week for stocks in markets 
were light. No trading in the future 
market was reported. Quotations on 
Friday were: Area A, 13.125; Area B, 
13.40; Area C, 12.875; Area D, 12.75; 
Area E, 12.625, and Area F, 12.50. (See 
page 25 of September 18, 1943, issue 
for explanation of area designations.) 


BY-PRODUCTS MARKETS 
Blood 
Unit 
Unground, 100se .......esseccccccccssccs aa 


ee Feed Tankage ne 


‘Guiana Feeds 
Carlots, 
Der ton 
65% digester tankage, bulk.............., $76.88 
60% digester tankage, bulk............... TL 
55% digester tankage, bulk ’ 
50% digester tankage, bulk 





45% digester 





tankage, bulk............... 54.88 

50% meat and bone meal scraps, bulk..... 70.00 
GRIGEIEED «= 800008 008000600ce0eecesnnnnnnl 89.45° 
Special steam bone-meal............. 50.00@55.00 

tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 

Per ton 

Steam, ground, 3 & 50.........eseeee 35.00@36.0 
Seen, GENE, BB Bar ccecsccevccccced 35.00@36.00 


Fertilizer Materials 


High grade tankage, ground 
10@11% ammonia ...........6.. 

Bone tankage, unground, per ten.... "20.0 aL 

Hoof meal 


POO eee eee eee eeeeeeees 


Dry Rendered Tenkege 




















Per unit 
Hard pressed and expeller unground 
45 to 75% protein. .......ccccscccsesesess $1.25° 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)..........ssssceeeeee $1.00° 
Hide trimmings (limed)..........sceeeeees 
Sinews and pizzles (green, salted)........ 1.0° 
Per tos 
Cattle jaws, skulls and knuckles.......... $45.00n 
Pig skin scraps and trim, per Ib....... ™@™ 
*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
Round shins, heavy .....-.sseeeeeees 70.00@8 
BRE cccccccccccceseoce 70.00 
Flat shins, peer? eecccccccccescseese O.0G; “9-4 
Blades, buttocks, shoulders & thighs.. 62.50@ 
Hoofs, white ......ceeecsecsseeveces 55.00@57.0 
Hoofs, house run, assorted.........+- 40.00 
Junk DOMES ....cccccccccccccsecssees $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil, dried, per ton.......++- $ ae 
Summer coil dried, per ton. eeece 35. 
Winter processed, Ib........-+- — ; 
Winter processed, gray, Ib.......+-++ 
Cattle switches ......secseseecesees 








OLD-HOL 


TRUCK REFRIGERATION 


Room on Wheels 


Trim — 


Provides a Cooler 
Loss of Bloon 


Les han a Dime a Da 


Lasts a ‘4 ifetime; Gu 
Bodies Cle 


Clean, Cold, Ha Re + Litt 


Weight 
KOLD-HOLD 


129 North Gr 


OF 


Eliminates Slime, 
Operates Economically; 
Assures Predetermined Body 
aranteed 10 Years 
in, Sweet, Dry, 
s Sales by 
le or ace: Is 

> Detail 


MANUFACTURING CO 
and AN enu Lar 


fice 





Odorless 
Keeping Meat 
Light in 


—- Mai higan 








for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 









STEDMAN’S FrounpryY & MACHINE WORKS 
504 INDIANA AVE., AURORA, 


and other 
BY-PRODUCTS, 


maintenance expense. Rime sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 

catalog No. 310. 





INDIANA, U. S. A. 
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HIDES AND SKINS 





clear March calf and kipskins 
and few light cows—All buying per- 
mits filled—Some carry-over in coun- 
try hides reported. 


Chicago 


HIDES.—The movement of about 
10,000 to 12,000 light native cows and 
branded cows around mid-week about 
ceaned up buying permits in the 
packer hide market. This activity and 
the clearance of packer Mar. calf and 
kipskins comprised the total business 
for the week. 

All the permits for packer hides are 
reported to have been filled and trading 
is about through for the month, as the 
present permits expire at the end of 
this week. 

A little scattered activity was re- 
ported in the small packer market at 
full ceiling prices but the bulk of the 
small packer permits were filled pre- 
vious week. There has also been some 
re-sale movement of 60 lb. and up small 
packer stock, bought earlier by the 
upper leather tanners and moving to 
sole leather producers. 

The Pacific Coast market has been 
active again at their ceiling of 13%c, 
flat, for steers and cows, and 10c for 
bulls, f.0.b. shipping points, and that 
market is expected to be cleaned up 
before April 8, when permits expire. 

A few cars of country all-weight 
hides were reported at the ceiling of 
lie flat, trimmed, or 14c flat, untrim- 
med, f.o.b. shipping points. Permits for 
country hides, however, were not large 
enough to absorb all the offerings and 
there are quite a few heavy average 
hides still unsold. These will be needed 
during the next two or three months, 


when country kill*drops off, but mean- 
time the carrying of the hides for that 
time means only added expense to the 
holders which cannot be recovered. 
Cattle slaughter showed a further 
slight expansion for week ended Apr. 1, 
with 175,259 head reported at 31 cen- 
ters, as against 173,646 for previous 
week; 159,630 same week year ago. 
Information from Washington this 
week indicated that the hide schedule 
revision and the hogskin ceiling may 
not be released for three to six weeks. 


FOREIGN WET SALTED HIDES.— 
Trading early this week in the South 
American market involved a total of 
14,000 standard steers, 4,000 light 
steers, 2,500 cows, and 7,000 Municipal 
extremes, at steady prices. Later, 2,000 
Rosa Fe northern steers sold to the 
States and a similar quantity to Eng- 
land; England also bought 500 Rosa Fe 
cows and 1,000 Anglo light steers; 
5,000 Anglo steers sold to Sweden. 


CALFSKINS.—All the packers 
cleared their Mar. calfskins at mid- 
week. Market is strong at ceiling of 
27c for heavies and 23%c for lights 
under 9% lbs. 

City calfskins were cleaned up pre- 
vious week; market is strong at 20%c 
for 8/10 lb., and 23c for 10/15 lb., but 
a good part of trading is on New York 
selection. Country calfskins sold at 16c 
for 10 lb. and down and 18c for 10/15 lb. 


KIPSKINS.—The local packers also 
cleared their Mar. kipskins this week. 
Market is strohg at 20c for 15-30 lb. 
natives and 17%c for brands but, aside 
from a few untrimmed heavy kips, most 
sales were on New York selection. 

City kips, which are quotable at 18c 
for 15-30 lb. natives and 17c for brands, 


were cleaned up previous week. Coun- 
try kips sold at 16c, flat. 

Packers disposed of their Mar. slunks 
this week, the regulars going at $1.10, 
flat, and hairless 55c, flat. 

SHEEPSKINS. — Packer shearlings 
appear a little firmer, with production 


still light. One packer moved a car 
this week, still to be produced, with 
No. 1’s going at $1.60, and No. 2’s at 
$1.25. A truckload moved again in the 
East to a small buyer at $1.75 for No. 
1’s and $1.50 for No. 2’s; No. 3’s are 
scarce and nominal at 85@95c. Pickled 
skins are moving well, with market 
usually quoted $7.75@8.00 per dozen 
packer sheep. The CCC late last week 
extended buying of wool through April, 
and a new contract will be announced 
around May 1. Mid-west packer wool 
pelts are quoted around $4.00 per cwt. 
liveweight basis; intimation one lot 
topped this figure for early April pelts. 


New York 


PACKER HIDES.—Buying permits 
have been filled in the New York packer 
market and Mar. production is reported 
about cleaned up. 

CALFSKINS.—As previously men- 
tioned, the New York collectors cleared 
their holdings of calfskins last week, 
the 3-4’s going at $1.15, 4-5’s $1.30, 5-7’s 
$1.65, 7-9’s $2.60, 9-12’s $3.55, 12/17 
kips $3.95, and 17 Ib. up $4.35. Packer 
calfskins were active this week, the 
3-4’s selling at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20, and 17 lb. up $4.60. 





CHICAGO HIDE MOVEMENT 











Receipts of hides at Chicago for the 
week ended April 1, 1944, were 6,082,- 
000 Ibs.; previous week, 7,092,000 lbs.; 
same week last year 5,553,000 Ibs.; Jan. 
1 to date, 82,896,000 lbs.; corresponding 





COOKING TIME REDUCED 
33% BY GRINDING 


vct readily yields fat and moist 


M&M HOG 
CUTS RENDERING 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 


tant Red. 










IN THE 


COSTS 






d cook- 





COOLING & FREEZING UNITS 
CHICAGO 
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ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001.51 S. WATER ST., SAGINAW, MICH. 


MEW YORK 





BUENOS AIRES 





405 Lexington Ave. 


THE 
CASING 


 felity a 


Beratn. Levie Co., inc. 


ESTAGLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


WANTED 


Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


New York 17, N. Y. 





Page 47 





<e 
ee 


Pet SB Qe fa at 


oo 


es 


ee 


period a year earlier, 81,571,000 lbs. 


Shipments of hides from Chicago for 
week ended April 1, 1944, were 3,436,- 


000 Ibs.; previous week, 4,379,000 Ibs.; 
saine week last year, 4,580,000 Ibs.; Jan. 
1 to date 55,399,000 Ibs.; corresponding 
period in 1943, 61,311,000 lbs. 





CHICAGO HIDE QUOTATIONS 











Quotations on hides at Chicago: 
PACKER HIDES 


Week ended Prev. Cor. week, 
Apr. 7, '44 week 1943 
Hvy. nat. strs. 15 15 @15% 
Hvy. Tex. strs. b 14 14% 
=. x é — 
rn strs... 14% 14% @14% 
Hvy. Col. strs. 14 14 14 
Ex-light Tex. a S 
GERB. ccccccce 15 15 15 
Brnd’d cows... 14 14 14% 
Hvy. nat. cows. 15 15 15 
Lt. nat. cows. 15 15 15 
t. bulls...... 12 12 @12 
Brnd’d bulls 11 11 11 
Calfskins ..... 23% @27 23% @27 23% @27 
ips, nat...... 20 
Kips, brnd’d 17 17 17 
Slunks, reg.... 1.1 1.1 1. 
Slunks, bris.... 55 5 5 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... 15 15 15 
Branded all-wts 1 1 14 
Nat. bulls..... 11 11% 11 
Brnd’d bulls 104 10% 10 
pmatine secee 20% @23 20% @23 20% @23 
TED hcccccces 18 18 18 
Slunks, reg.. 1.10 ad 1.10 
Slunks, hris.. 55 55 


All packer hides and all calf . cities quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted fiat. 


COUNTRY HIDES 


Hvy. steers.... @15 @15 14 @14% 
Hvy. cows..... @15 @15 14 14% 
DEED cccccccce 15 15 15 
papemes Coece i“ 15 @15 
WED ccvccccce 1 11 10 10 
ee coeve 16 18 16 is” 16 is” 
ipskins ...... 16 16 16 
Horsehides ----6.50@8.00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs.. pt hed @1.60 2.15 
Dry pelts ..... 25% @26 25% @26 27 Soa 


PROTESTS MARGARINE ADS 


Senator Robert M. LaFollette of 
Wisconsin wants the Federal Trade 
Commission to stop advertising which 
pictures margarine as colored to re- 
semble butter. The senator contends 
that 99 per cent of all margarine sold 
in this country is uncolored; he pro- 
tests that such advertising is deceptive 
and unfair. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Late trading was reported Friday on 
provisions just prior to the Easter 
holiday. Demand was good for all 
primal cuts, but offerings were rather 
scarce. Hog prices at Chicago broke 
15 to 25c on light demand. Top loads 
$13.95 sparingly. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
March 13.75b-13.95ax; May 14.00; July 
14.00. 


STOCKS AT SEVEN MARKETS 


Although a small gain was regis- 
tered in cold storage holdings of meats 
at the seven markets during March, 
lard stocks declined almost 5,000,000 
lbs. during the same period. However, 
totals of both items ranked well ahead 
of the same time of last year. 

There was a decline of about 6,500,- 
000 lbs. in stocks of S.P. meats during 
the month, but this was more than off- 
set by increased stocks of D.S. meats. 
Holdings of the latter totaled 70,187,- 
572 Ibs. compared with only 57,875,444 
Ibs. a month earlier. Stocks of S.P. 
meats were reported at 93,316,780 lbs. 
against 99,848,167 lbs. at the end of 
February. ° 

The gain in D.S. meats was all cred- 
ited to bellies, while all S.P. items had 
smaller totals than a month earlier. 








Mar. 31, ’44 Feb. 29, '44 Mar. 31, 43 
Ibs. Ibs. lbs. 

Tot. S. P. mts. 93,316,780 99,848,167 91,275,002 
Tot. D. S. mts. 70,187,572 57,875,444 41,706,194 
Other cut mts. 28,942,193 29,691,821 25,576,099 
Tot. all meats.192,446,545 187,415,432 158, aor 295 
P. 8S. lard.... 29,137,432 32,925,780 9,944,710 
Other lard.... 66,473,916 66,636 10,568,836 
Tot. lard..... 95,611,348 99, 561, 781 20,513,546 
S. P. reg.hams 2,905,653 4,400,192 13,071,573 
S. P. skin’d. 

hams ....... 35,574,118 37,128,407 41,651, ane 
S. P. bellies. : 47,613, 529 50,866,166 503 

8S. P. pienics.. 7,223,480 7,453,402 

D. S. bellies.. 56,579,990 43,028,495 26. 803,088 
D. 8. fat backs 13,558,582 14,846,949 14,903,106 








FDA Purchases and 
Announcements 








——_ 


PURCHASES. — Purchases by the 
CCC (formerly FSCC) for the week 
ended March 18 included 17,464,100 Ibs. 
lard; 120,950 bundles, 100-yards each, 
hog casings; 10,962,680 Ibs. canned 
pork; 675,000 dehydrated pork; 851,000 
Ibs. frozen beef; 374,000 lbs. frozen 
veal; 238,050 lbs. frozen lamb; 183,900 
lbs. frozen mutton; 21,901,500 lbs. cured 
pork, and 603,600 ‘bs. shortening. 

AMENDMENT. — Amendment 1 to 
Schedule FSCC-10 has been amended 
effective April 3 so that all references 
to Federal Surplus Commodities Cor. 
poration shall be changed to read Com- 
modity Credit Corporation, and all ref. 
erences to Federal Surplus Commodi- 
ties Corporation contained in invitations 
to offer, offer forms, and acceptances of 
offers shall be changed to Commodity 
Credit Corporation. 

CANNED MEATS.— The purchase 
division of the Commodity Credit Cor- 
poration (formerly the Federal Surplus 
Commodities Corp.) has notified pack- 
ers that it will not purchase any canned 
meats temporarily. No offerings will be 
considered pending the agency’s an- 
nouncement of items which it will buy. 


METAL CONTAINER OUTLOOK 


“The use of wartime substitutes has 
only emphasized the advantages of the 
metal container,” Carle C. Conway, 
chairman of the board and president of 
Continental Can Co., Inc., told stock- 
holders at the company’s recent annual 
meeting in Milbrook, N. Y., “and there 
is ample evidence that, once production 
restrictions are removed, metal con- 
tainers will regain most, if not all, of 
the markets where substitute containers 
have been used.” 


Watch Classified page for bargains. 





You still have time! 





GIVE! 


This space donated in the interest of the Red Cross by 


CINCINNATI COTTON PRODUCTS CO. 


OHIO 


CINCINNATI, 
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better ham... 


6819.27 





NEVERFAIL 3-DAY HAM CURE 
Saves Wan- Power! 


By shortening the time in cure, NEVER- 
FAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 

. and less equipment. At the same 
time, it actually helps you produce a 
the kind now so much in 
demand. Write us! 


H. J. MAYER & SONS CU. 


SOUTH ASHLAND AVENUE ® CHICAGO 36 tt 
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Fight Sausage Curb 


(Continued from page 15.) 

again to the possible promulgation by 
the OPA of such a restriction order. 
The Institute, as a result of a recom- 
mendation of its board of directors, de- 
sires to protest vigorously against the 
issuance of a sausage restriction order. 

“It is our understanding that the 
announced objective of such a restric- 
tion order would be an attempt to pro- 
vide for a supply of meat materials 
for non-slaughtering sausage manufac- 
turers during periods of scarcity of 
meat supplies. We do not believe that 
a sausage restriction order will achieve 
this objective. 

“A sausage restriction order would 
hamper this industry considerably in 
many ways. The relative positions and 
opportunities of different meat pack- 
ers and sausage manufacturers have 
been altered in numerous ways by war 
conditions, and the pre-war status of 
such companies cannot possibly be re- 
stored now, or possibly ever, by OPA 
action, or otherwise. 

“The proportion of meat available as 
sausage meat materials is somewhat 
different now than prior to the war 
period. The various federal agencies 
are buying tremendous quantities of 
the various principal meat cuts, but 
they do not buy all of the products in 
the same proportion as produced from 
animals. Hence, there are tremendous 
quantities of meat materials, which are 


not purchased by the federal agencies, 
that must be used in making sausage. 
Many of the companies offering the 
cuts of meat products to the federal 
agencies desired ky such agencies elect 
to utilize most efficiently the remaining 
products obtained from animals slaugh- 
tered in the manufacture of sausage 
products and other meat specialties. 


“It is believed that the procurement 
of meat materials for sausage making 
will continue to be difficult during pe- 
riods of relative scarcity of meat sup- 
plies. Many sausage manufacturers 
have recognized this inherent difficulty 
of acquiring an adequate supply of raw 
materials during periods of scarcity 
and have made arrangements in one 
manner or another for slaughtering 
facilities. Others have undertaken to 
provide for their future requirements, 
partially at least, by acquiring mate- 
rials during periods of surplus supply, 
as has been the case in recent months, 
for use later on when the meat supply 
may be less abundant. 

“The difficulty of obtaining supplies 
of meat materials for sausage making 
also would be alleviated considerably if, 
after the armed services acquire their 
needed requirements of canner and cut- 
ter beef for their canned meat supply, 
the government can reduce somewhat, 
and eventually eliminate the setting 
aside of the large percentage of canner 
and cutter beef now being set aside for 
government account by a large part of 
the beef division of this industry.” 





HIGH REEFER DEMURRAGE 
SUSPENDED; CARS MAY BE 
USED FOR LARD SHIPMENT 


Car Service Order 180, providing 
steeply-graded demurrage charges for 
those who hold refrigerator cars be- 
yond the free time, has been suspended 
until May 5 by the Interstate Com- 
merce Commission. The order was 
scheduled to expire on April 11 but the 
commission’s action cancels the expira- 
tion date so that the increased demur- 
rage charges will again become effec- 
tive on May 5. The commission feels 
that the improved situation with re- 
spect to the supply of refrigerator cars 
is due to a temporary lull in loadings, 
which are expected to pick up again 
next month. 

It was reported by the American 
Meat Institute this week that the Office 
of Defense Transportation is planning 
to issue General Permit 6, Service 
Order 78, permitting the shipment of 
lard and rendered pork fat in refrig- 
erator cars between April 10 and Sep- 
tember 25. 


LARD FOR SOAPERS 


It is understood that the War Food 
Administration plans to allow soap 
manufacturers to continue to buy fed- 
erally inspected lard until at least 
50,000,000 lbs. has been purchased. 








They go together like A, B and C! 





Type;N—Continental squirrel-cage drip-proof mo- 
tor with cartridge-enclosed ball bearings 








A fine combination . 





Write at once for full details. 








CONTINENTAL MOTORS 
ALLEN-BRADLEY CONTROLS 


and 
Sa 4 UTILITY HOISTS 


UT GRINDERS AND BAND SAWS 
ho USED and REBUILT MACHINERY 


shipment) and for information 


Write E. G. JAMES COMPANY For Motor Price Sheet (most sizes available for quick 
on the complete line of Allen-Bradley Motor Controls 


ALLEN-BRADLEY MOTOR CONTROLS 
AND CONTINENTAL MOTORS 


. . The Continental Motor sells at the price of an 
ordinary open motor but offers many extra features! It is 95% enclosed; 
a 40°C. continuous-duty motor that is protected against corrosion, drip- 
ping fluids and falling objects! Ball bearings are furnished as standard 
in all sizes for long life with minimum maintenance and uniform air gap. 
The motor is sturdily constructed throughout and designed to give you 
efficient, dependable performance over a period of many years... . An 
Allen-Bradley Starter assures maximum service and an even longer life 
for your Continental motor. Yes, a real value 


. . . @ fine combination! 





E.G. JAMES COMPANY 


316 S. LA SALLE ST. 
CHICAGO (4), ILL. 


Phone HARRISON 9066 
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Weigh Effect of Beef Loss 
Under Argentine Sanctions 


Considerably less meat would be 
available to U. S. civilians if lend-lease 
shipments to the United Kingdom were 
increased to offset meat lost to the 
British through application of economic 
sanctions against Argentina. It was 
reported from Washington this week 
that the State Department has asked 
WFA to explore the effect on the 
American meat supply if all allied pur- 
chases of Argentine beef were cut off. 

This appears to be a move prelim- 
inary to applying economic sanctions 
against Argentina, whose present gov- 
ernment has not been recognized by the 
United States. It is’ understood that 
Great Britain, which is the principal 
purchaser of Argentine beef, would act 
jointly with the United States in the 
embargo. 


It is believed that sanctions, if ap- 
plied, would cover not only beef but 
hides and other material. 


ARMY BUYING CANNED PORK 


According to an announcement by 
the Chicago Quartermaster Depot, the 
Army will receive offerings for April 
and May of a substantial (but undesig- 
nated) quantity of pork luncheon meat 
in 6-lb. cans and pork sausage meat 
in 34-oz. cans. FSCC has made a sub- 
stantial cut in the volume of its canned 


meat purchases and it is likely that 
buying by the lend-lease agency will 
be curtailed while the Army is obtain- 
ing its requirements of luncheon meat 
and pork sausage. 





LABELS ON ARMY PRODUCT 











Beginning immediately, the Quarter- 
master Corps will require that all paper 
labels be eliminated from cans of food 
packed for the government. 

This decision was reached when it 
was discovered that the labels occasion- 
ally come off cans under hard handling 
undergone in transit to posts in the 
United States and to the fighting front, 
leaving the cans with no identification. 
Also, it was found that even if the 
labels did not come off, they held mois- 
ture and stimulated rusting and corro- 
sion of the metal containers. 


Instead of paper labels, the Quarter- 
master Corps will require processors to 
print or lithograph the cans with state- 
ments as to contents, and if facilities 
are available, to use a rust-inhibiting 
paint or lacquer on outer surfaces. 

The Quartermaster Corps is endeav- 
oring to have coating facilities pro- 
vided in all canneries in order to ship 
overseas requirements of canned foods 
in coated cans. In the event the can 
coating program cannot be entirely 
completed, uncoated cans, properly 
marked, but without paper labels, will 
better withstand overseas climates. 


CORN BELT DIRECT TRADING 


(Reported by U. 8. De 
_ Food Distribution -Administeatat am 
Des Moines, Ia., April 6.—At the 
19 concentration yards and 11 
plants in Iowa and Minnesota, pricgs 
were steady to 10c higher. 


Hogs, good to choice: 


| Ra 

DENG, wittewicwcdeneraseee et 4 

 *  } Npeeeeppeesepepetencs: 13.25@ 13.19 

SN Gi. <-c0caccisnnecdsavareee 13.00@ 18.55 
Sows: 

CODD, os dc cccvcancccdasieaee 

RUE OR 9.040 005s00xerac00ns ee ere tr 


Receipts of hogs at Corn Belt mar. 
kets for the week ended April 6: 


This Last 

week week 
ee, ME Bc cscccveepewas ,000 30,000 
NE coc me wae 34,100 32.000 
Monday, Apr. 3.............2. 42,000 65,600 
TO. MOO. B., .ccccetenese 41,300 52)300 
Wednesday, Apr. 5........... 51,000 49,300 
BERNESE, B98. Grccccvccesees 44,300 40,000 


ST. LOUIS HOGS IN MARCH 


Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, Ill. for March, 1944, with 
comparisons, reported by H. L. Sparks 
& Co., were: 


Mar. Mar. 
1944 1943 
SN SNE, 9:0: 4444dedsedenes 379,603 257,111 
Average weight, Ibs........... 22’ p=} 
Top prices: 
Perr $ 14.60 $ 15.90 
BANNER anccccvicvscesesease 13.75 15.30 
AVEBRGS CORE 2c cc ccccccccccccs 13.77 15.44 





RETIN VATS or TANKS 










2nd Use Blow 
Torch and Wipe 


CROM'ATIN 
makes a smooth 
level surface fused 
to metal. Wiping 
produces lustre. 





With CROMATIN 


a ot ah : 

GUARANTEED 5 YEARS CROMATIN (Sorensen’s 

RETIN) is a specially pre- 
pared tin alloyed with Chromium—is 3 TIMES HARDER than or- 
dinary tin. It can be used for complete retinning on steel and copper 
t anks,—also for patchwork on stainless steel and glass-lined tanks. 
Flavor of contents in vat or tank positively not affected. The use of 
CROMATIN often saves costly and time-consuming repairs, and 
restores to service vats or tanks considered ready to scrap. Used for 
years by leading packers. 1 pt. $12.00, postpaid—covers app. 200 sq. ft. 


Mail your order or Send for Circular 
THE SORENSEN CO. 


Dept. N 4-8-44, 4033 23rd Ave. S., Minneapolis 7, Minn. 











Ist Brush Tin 
on Like Paint 


Just mix CRO- 
MATIN powder 
with water and 


Attending 
NIMPA 


(Convention 








apply with brush, 
like paint. 

















Morrison Hotel 
See Bulletin Board 


for Room Numbers 


Reavy Foops Cannine Core. 


CHICAGO, ILLINOIS 
HENRY STAFFEL 


JOE HURLEY 


The National Provisioner—April 8, 1944 

















120 
cyc 












MAX SALZMAN 



































PROTECT 


YOUR PRODUCTION 


This is no time to risk a caster breakdown. To get the 
most from available manpower, casters should roll free 
and swivel quickly. Steel-forged, Rapid-Flame-Harden- 
ed, Rapids-Standard casters will give you trouble-free, 
swift moving service. Equipped with the new Easy 
Rolling MRK Wheel which resists greases and acids 
and extremes of heat and cold on the new MOC, molded- 
on cushion rubber wheels now available. These well 
engineered casters will keep your production moving, 
day in, day out. 





WITH THIS NEW 


Re M DRESSING FLOOR HOIST 


You can move meat much 
faster, with less labor and at 
lower costs with the power- 
ful, speedy R & M heavy- 
duty dressing floor hoist. 
This hoist is a special design 
perfected by R & M for use 
by packers. Supplied in 1200 
lb. or 2000 Ib. capacities 
with pendent-rope or push- 








1. Top Plate — drop-forged from 
heavy 1045 S.A.E. steel. 


struction, correctly engineered 


for ample capacity. 


2. King Pin — forged integrally 
with top plate. 


7. Lubrication — Zerk-type pres- 
sure to all bearing parts. 























1200-2000 Ibs. capacity. 3 phase, 60 
cycle, 110-550 volt A.C. Hoisting 
speed 40-60 ft. per minute. Lift 20 ft. 


ey MAIL THIS 
© COUPON! 


Name........... 


Company 





Street & No. 
City & State... 


button control and a choice 
of speeds. Every part is 
built for smooth operation 
and long life. Take it up 
with R & M today. 


ROBBINS «a MYERS, Inc. 

Hoist & Crane Division, Springfield, Ohio 

Please send your folder No. AB900 describing 
Meat Packers’ Hoists. 
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3. Raceways — double ball bear- 
ing, machined and exclusively 
“Flame-Hardened” with chrome 
steel balls. 


4. Swivel Base—forged steel con- 
fully machined and 
securely locked into position. 


struction, 


5. Lock Nut—permanently secur- 
ing swivel assembly. 


6. Yoke Base — forged steel con- 


8. Axle Assembly — high carbon 
axle with heat treated steel 
sleeve, securely locked. 


9. Wheel Bearings — Optional 
Hyatt or Oilite, provided with 
Thrust 
eliminate wear. 


Seal and washers to 


10. Wheel — sizes, types and ca- 
pacities to meet every require- 


ment 


Offices in All Principal Cities 


THE RAPIDS-STAND 


308 Peoples Nat'l Bank B 


D 


V 


ARD COMPANY, INC. 
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DSC Issues Ruling 
on Hog Support 











Failure to pay the support price for 
support hogs will be considered to be 
failure to pass back the benefits of live- 
stock slaughter payments and Defense 
Supplies Corporation will exercise its 
right to reject claims for such pay- 
ments, filed by any applicant who pays 
less than the support price for such 
hogs, according to Interpretation 4 to 
DSC Regulation 3. 

The announcement was made in con- 
nection with WFA’s withdrawal (April 
15) of support on 270- to 330-lb. good 
and choice barrows and gilts. The 
weight range of support hogs for which 
support prices are effective will revert 
to 200 to 270 lbs. effective April 15. 

DSC will require payment in all mar- 
kets of the support prices for hogs fall- 
ing within the support classes and 
weight ranges. The support price ap- 
plicable to any purchase of hogs shall 
be that announced by WFA as effective 
at the time of purchase. In determin- 
ing whether support prices have been 
paid, no additions to actual prices paid 
shall be allowed for transportation, 
dealers’ or other service charges. 

Each applicant will be required to 
file with his claims for livestock 
slaughter payments a certification that 
he has not paid less for types, grades 
and weight ranges of hogs than the 
applicable support prices for such 
hogs announced by WFA. 

Any applicant who cannot make this 
certification will not be eligible to re- 
ceive livestock slaughter payments on 
any of his hog slaughter during the 
period for which he cannot make the 
certification. He will, however, be eli- 
gible for payments on cattle, calves, 
sheep and lambs. This interpretation 
is effective immediately, but will be 


applied for the first time to claims cov- 
ering the slaughter of hogs purchased 
subsequent to April 14, regardless of 
the date on which applicant’s account- 
ing period begins. 


DRESSED WEIGHTS BELOW ‘43 


Average dressed weights of cattle, 
calves, hogs and sheep slaughtered un- 
der federal inspection in February were 
lower than the averages a year earlier. 
Average dressed weights of animals 
purchased by inspected packers during 
February, with comparisons: 


Feb., 1944 Jan., 1944 Feb., 1943 
s. lbs lbs 
Cattle .......523.8 512.7 538.4 
Calves .. -. 95.2 105.1 97.8 
DD : ec-eaeend 186.3 188.7 191.1 
Sheep . ovees. Gee 42.3 42.4 


Total dressed weight of meat and 
lard produced under federal inspection 
during February, with comparisons: 


Feb., 1944 Jan., 1944 Feb., 1943 
8. Ibs. lbs. 
Beef .... 543,352,000 581,965,000 486,889,000 
Veal .... 41,600,000 48,746,000 36,070,000 
Pork (carcass 
wt.) ..1,372,196,000 1,476,475,000 1,037,942,000 
Lamb and 
mutton, 64,169,000 71,225,000 


81,521,000 


Total .2,021,317,000 2,188,706,000 1,632,127,000 
Pork, excluding 

lard ..1,017,973,000 
Lard produc- 

on . 259,054,000 
Rendered pork 

fat .. 25,140,000 


1,111,863,000 793,048,000 


265,873,000 178,549,000 
24,806,000 19,301,000 


*Includes rendered pork fat. 


LIVE PRICES BELOW ‘43 


Average prices paid by federally in- 
spected packers for livestock in Febru- 
ary were higher than in January and 
except for lambs were considerably un- 
der those paid in February, 1943. Aver- 
age costs to packers per cwt.: 


Feb., Jan., Feb., 
1944 1944 1943 
GED Seeessccssaed $12.14 $11.43 $13.00 
SOD wenceccevcsec 12.61 11.88 13.84 
errr 13.24 12.98 15.07 
Sheep and lambs.... 14.53 13.27 14.41 


— 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City 
April 4, 1944, as reported by the Of. 
fice of Distribution: 











CATTLE 
Steers, good ........ , da a 
IU, GOO sc cncenesacevtcteceneamh ‘ett 
Cows, canner and cutter resseee 6.50@ or 
Bulls, common and medium 9.50@ 11.5 
CALVES: 
Vealers, good and choice oveed 19.0 
Vealers, medium and good 17.00 
Vealers, cull to medium 7.50@15.0 
HOGS: 
Hogs, good and choice, 160@200 lbs.§ 14.8 
Hogs, good and choice, 200@330 Ibs 14.9 
BOO scosscese ee 11.00@11.% 
LAMBS 
Yearlings, good to choice ss 9 3 11.0 
Yearlings, common to medium..... 14.0 


Receipts of salable livestock at Jersey 
City and 41st St., New York market for 
week ended April 1, 1944: 

Cattle Calves Hogs* Sheep 
Salable receipts ..... 1,142 737 =—-1,524 643 
Total with directs...5,972 8,731 27,067 40.40 
Previous week: 
Salable receipts.... 990 271 1,138 l 
Total with directs.6,726 6,789 25,247 42.7% 
*Including hogs at 31st street. 


LIVESTOCK COSTS UP 31% 


Federally inspected packers’ expendi- 
tures for livestock in February were 
about 31 per cent larger than in the 
same month last year, totaling $395, 
061,000 against $301,973,000 in Febru- 
ary 1943. The total spent for hogs was 
$241,150,000 compared with $164,744, 
000 a year earlier, an increase of 46 per 
cent; for cattle, $123,916,000 compared 
with $108,944,000; for calves, $9,475, 
000 against $8,069,000 and for sheep 
$20,520,000 against $20,216,000. 

The 1,043,000 cattle, 441,000 calves, 
7,380,000 hogs and 1,501,000 sheep and 
lambs killed under federal inspection in 
February averaged somewhat lighter 
than the stock slaughtered in February 


(Continued on page 55.) 










CONVERT THOSE 


For profitable livestock buying, come to K-M 


INTO U. S. WAR BONDS/ 








EXTRA PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 












INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











LOUISVILLE, KY. 








SIOUX CITY, IOWA 
NASHVILLE, TENN. 
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LIVESTOCK ORDER BUYING CO. 


South St. Paul, Minn. 
West Fargo, N.D. 
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pACKERS' PURCHASES 


of livestock by packers at principal 
he week ending Saturday, April 1, 
ed to The National Provisioner: 


pany, 9,846 hogs; Swift & Com- 
Wilson & Co., 8,885 hogs; Agar 


hogs; 


Total: 23,967 cattle; 3,842 calves; 75,407 hogs; 


25,722 sheep. 


KANSAS CITY 





Cattle Calves Hogs 
wae mt commer 3882 
ee te....--- 603 «5686211 
Campbell Soup Co. 1 1,238 


Others ques cubis 
2,394 35,338 


Total ...-++-++e0 14,917 
OMAHA 
Cattle and 

Calves Hogs 

4 Company.....- 6,925 29,963 

cosahy 0 RBI 4.517 15,497 

swift & Company.....- hee 5,400 16,435 

Ween & CO.....cccce.e-- 8,820. 10,617 

OtherS ..---eeee ee eeeee oeve --- 22,369 
Cattle and calves: Eagle Pkg. Co. 32; 


Omaba Pkg. Co. 170; Geo. Hoffman 83; 


Sheep 
6,214 
6,256 


Sheep 
13,088 
8,341 
9,920 
1,408 
Grt. 
Kroger 


pkg. Co. 1,177; Rothschild & Sons 371; John Roth 
174: So. Omaha Pkg. Co. 696; Nebr. Beef Co. 580. 


















































Total: 23.445 cattle and calves; 94,881 hogs, 
and 32,757 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company 1,600 1,460 18,327 1,974 
Swift & Company... 2,026 1,735 18,157 1,948 
Hunter Pkg. Co . 1,321 .++ 10,881 116 
Heil Pkg. Co ‘ ene 3,017 eee 
Laclede Pkg. Co..... 2,814 
Krey Pkg. Co....... 3,589 
Sieloff Pkg. Co.... 500 a 
Others — 2,782 4,780 576 
Shippers coececn ee 1,9 18,846 * 
Total sceeeees- 18,030 5,256 80,911 4,614 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 4,398 114 20,117 4,694 
Armour and Company 5,169 5 29,609 4,817 
Swift & Company... 3,39% 88 17,844 3,016 
GD cecccvcacccce 414 ee 82 eee 
ree 10,013 1 24,395 822 
BH scvccceccces 23,087 208 94,997 13,349 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company... 2,740 457 15,796 15,683 
Armour and Company 2,672 517 14,185 8,638 
GE ectdcvccocece Bee 140 77 4,407 
ee 7,913 1,114 30,758 28,728 
Not including 121 cattle, 23,955 hogs and 387 
sheep bought direct. 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company 1,341 723 «5,716 577 
Wilson & Co........ 1,042 722 5,656 421 
DN NSkebte8 chess 162 756 coe 
Total ............. 2,545 1,445 12,128 998 
Not including 95 cattle, 9,438 hogs and 293 
sheep bought direct. 
WICHITA 
Cudahy Pkg. Co..... 1,571 582 13,509 3,372 
Dunn-Ostertag ...... 115 i 56 ee 
Fred W. Dold....... 114 866 oes 
Sunflower Pkg. Co... 53 82 eae 
pe 3,222 741 19 
Total ............ 5,576 582 15,204 3,391 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company 1,950 127 67,171 12,560 
Swift & Company... 2,020 46 8,194 7,257 
Cudahy Pkg. Co..... 910 91 4,167 4,615 
SP Gcksicesssene 2,879 139 861,909 471 
i Gaskeadiees« 7,759 403 21,441 24,903 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company 762 639 5,480 4,118 
Swift & Company... 832 638 65,121 4,647 
GARE Eas 5266006 583 12 1,282 eve 
AE ae 2,177 1,289 11,883 8,765 
CINCINNATI 
Cattle Calves Hogs Sheep 
8. W. Gall’s Sons... ... oak ee 119 
BE. Kahn's Sons Co.. 605 536 = 8,394 58 
Lohrey Packing Co. ae i 391 ne 
H. H. Meyer Pkg. Co. 28 --- §,408 
J. Schlachter ....... 351 101 7 
L&F. Schroth P. Co. 10 ... 4,462 
- F. Stegner Co.... 274 166 es meas 
oP ES 1,770 793 986 69 
Sippers 0s: 30 369 4,390 Pe 
— tens tee eeees 3.068 1,965 24,116 246 
Not including 2,344 cattle and 5,814 hogs bought 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 2,141 2,977 27,370 3,967 
getahy Pkg. cee 741 1,560 one 2,686 
té& Company... 5,328 5,285 47,263 5,658 
MU besss ses... 7,944 1,563 se see 
ae 16,154 11,385 74,633 12,311 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, April 6, 1944, reported 
by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT.STK. YDS. OMAHA KANS.CITY 8ST. PAUL 









BARROWS AND G4LTS: 

Good and Choice: 
 . «<r $10.50@12.25 $ 9.40@11.60 — P “a naa nena 
140-160 Ibs. 11.50@13.25 11.40@12.60 $12.00@13.00 $11.00@12.50 $10.75@12.35 
160-180 Ibs. . -+++ 12.75@13.75 12.40@13.65 12.75@ 13.35 12.10@13.50 12.25@13.40 
180-200 Ibs. 13.50@ 14.00 13.50@14.10 13.15@ 13.65 13.20@13.80 13.40@13.90 
200-220 Ibs. 13.85@14.00 14.05@14.15 13.65@13.70 13.70@13.85 13.85@14.00 
220-240 Ibs. 13.90@14.05 14.05@14.15 13.65@13.70 13.70@13.85 13.85@ 14.00 
240-270 Ibs. 13.90@14.05 13.90@14.15 13.65@ 13.70 13.65@13.75 13.70@13.90 
270-300 Ibs. 13.90@14.00 13.70@14.05 13.65@13.70 13.65@13.75 13.70@13.75 
Se EE cccaKesssos 13.85@13.95 13.70@ 13.85 13.65 only 13.65@13.75 13.70@13.75 
See Ge sscccceoces 13.75@13.90 13.40@13.75 13.50@13.65 13.40@13.70 13.40@13.75 

Medium: 
eee 11.50@13.50 11.50@ 13.85 12.00@ 13.50 11.15@ 13.45 11.75@13.40 

SOWS 

Good and Choice: 
270-300 Ibs. ...... . 13.60@13.65 13.00@13.25 13.00@ 13.15 12.85 only 
300-330 Ibs. ...... . 18.50@13.60 . 13.00@ 13.25 13.00@13.15 12.85 only 
DEG. ML. wcesesecese 13.50@ 13.60 13.15@ 13.25 12. Sito 12.90@13.10 12.85 only 
eee GO secunsacees 13.40@13.50 13.15@13.25 12.90@13.00 12.90@13.10 12.85 only 

Good: 
400-450 Ibs. ...... . 13.40@13.50 13.15@13.25 12.90@13.00 12.85@13.00 12.85 only 
450-500 lbs 13.254 13.40 13.15@ 13.25 12.90@ 13.00 12.85@ 13.00 12.85 only 

Medium: 
Pe  - cetiasbenves 11.50@13.00 = 11.25@13.10 12.40@12.90 12.75@13.10 12.35@12.60 


Slaughter Cattle, Vealers and Calves: 


















STEERS, Choice: 
700- 900 Ibs. ....... 15.50@16.50 15.25@ 16 15.00@ 16.00 15.00@ 16.00 
Cee BM, seccsesee 15.75@16.85 15.2516 15.00@ 16.25 1 25 
1100-1300 Ibs. ......... 16.00@16.90 15.50@16 15.25@ 16.25 15 
1300-1500 Ibs. ......... 16.00@16.90 15.50@16.50 15.25@16.25 1 

. 

STEERS, Good: 
ee O crcsecese 14.00@15.50 14.00@ 15.25 13.50@15.2 13.50@ 15.00 13.75@15.25 
900-1100 Ibs. 14.25@16.00 14.00@ 13.75@15 13.50@15.25 13.75@15.25 
1100-1300 Ibs. ......... 14.75@ 16.00 14.25@1 14.254 15.50 13.75@15.25 13.75@15.25 
1300-1500 Ibs. ......... 14.75@16.00 14.25@15.50 14.25@15.50 14.00@15.25 13.75@15.25 


STEERS, Medium: 











700-1100 Ibs. ......... 12.00@ 14.75 12.25@ 14.25 11.504 14.00 11.50@13.75 11.25@13.75 
1100-1300 Ibs. ........ 12.25@14.75 12.25@14.25 12.00@ 14.25 11.75@14.00 11.25@13.75 
STEERS, Common: 
700-1100 Ibs. ......... 10.50@12.00 10.25@ 12.25 10.50@ 11.75 9.75@11.75 10.00@11.25 
HEIFERS, Choice: 
600- 800 Ibs. ......... 15.25@16.25 14.75@15.75 14.75@15 14.50@15.50 
800-1000 Ibs. ........ 15.50@ 16.50 15.004 16.00 14.75@15 14.50@15.50 
HEIFERS, Good: 
G00- 800 Ibs. ......... 14.25@15.25 13.75@15.00 13.25@ 14.75 13.00@14.75 12.75@14.50 
SPneee GE <occecece 14.50@ 15.50 14.004 15.00 13.254 15.00 13.00@14.75 12.75@14.50 
HEIFERS, Medium: 
500- 900 Ibs. ...... 11.00@14.25 11.50@13.75 11.00@ 13.25 11.00@13.00 10.50@12.75 
HEIFERS, Common: 
GOO GED BB. oc ccevcese 9.50@ 11.00 9.75@ 11.50 9.25@ 11.00 8.75@11.00 9.25@10.50 
COWS, All Weights: 
GE svcvostcesdsete 11.50@12.75 11.25@12.50 11.50@12.50 10.50@12.50 
DEED. éccnusodscsasne 11.50@12.75 9.75@11.00 9.75@ 11.25 9.75@11.50 8.75@10.50 
Cutter and common.... 7.25@11.50 8.00@ 9.75 7.25@ 9.75 7.00@ 9.75 7.00@ 8.75 
0 eee 6.00@ 7.25 6.50@ 8.00 6.25@ 7.25 5.75@ 7.00 6.00@ 7.00 
BULLS (Yigs. Excl.), All Weights: 
Beef, good ..........+. 12.00@13.25 12.00@13.25 11.50@12.25 12.25@12.75 11.00@12.00 
Sausage, good ......... 11.50@12.25 11.00@12.00 11.00@11.75 11.00@11.75 10.25@11.25 
Sausage, medium ...... 10.25@11.50 10.00@11.00 10.00@11.00 9.50@11.00 9.25@10.25 
Sausage, cutter & com.. 9.25@10.25 8.50@10.00 8.25@10.00 8.25@ 9.75 7.50@ 9.25 
VEALERS, All Weights: 
Good and choice........ 14.00@16.00 14.50@15.75 12.50@14.50 13.00@14.00 13.00@ 15.00 
Common and medium... 9.00@14.00 11.75@14.50 8.50@ 12.50 9.00@ 13.00 8.00@13.00 
GE eccccecscvcsesneve 6.00@ 9.00 7.00@11.75 7.00@ 8.50 6.50@ 9.00 5.00@ 8.00 
CALVES, 500 lbs. down: 
Good and choice........ 11.50@14.00 OS eres IS.GORIB AO cc ccscsese 
Common and medium... 9.50@11.50 Dn )  sersasdans 8.00@12.00 —s... . ww es 
GE PeSbzectdrcésucscss &.50@ 9.50 f 2! GEG GEO sc vccccvese 


Slaughter Lambs and Sheep:' 





LAMBS: ° 
Good and choice* 15.50@ 16.25 15.50@ 16.00 15.75@16.15 15.50@16.00 
Medium and good* 13.75@15.25 14.00@15.25 14.25@15.50 13.25@15.25 
aS 10.50@13.50 11.50@13.75 11.50@14.00 11.00@13.00 
EWES: 
Good and choice*....... 8.75@ 9.50 7.50@ 8.25 8.25@ 9.00 8.25@ 9.00 7.75@ 8.75 
Common and medium... 7.75@ 8.75 6.00@ 7.50 6.50@ 8.00 6.50@ 8.00 6.50@ 7.50 
FEEDING LAMBS (Range): 
God GEG GetOeccceces ceccvevees cecscesece pRB eer ee 13.00@13.75 


1Quotations on wooled stock based on animals of current seasonal market weights and 

*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 


wool growth. 





TOTAL PACKERS’ PURCHASES 


PACIFIC COAST LIVESTOCK 


Week Cor. P 

oe Receipts for five days ended March 

Aprill week 193 31: 
; “ e ; Cattle Calves Hogs Sheep 
Cattle ....--+seeerereeee 148,608 187,811 198,008 11, angeles ..... 4,704 870 5,220 493 
DE Ku vo sv caasdeewedubie 571,697 461,297 282,459 San Francisco. 450 60 2,200 1,400 
GROGR. ciicdccnctscsvscces 181,365 167,200 177,806 PeSTNRS sa ceccous 2,185 300 5,015 935 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended April 1, 1944. 























CATTLE 
Week Cor 
ended Prev. week, 
Apr. 1 week 1943 
errr 23,967 26,584 20,684 
OS re 13,328 15,066 14,064 
DE? sascn0tsonvauces’ 20,21 21,292 20,766 
East St. Louis........... 7,729 6,395 8,704 
iy GE, scencccesecece 7,513 7,376 096 
DET isbcoseteccese 11,128 11,508 11,216 
PE 00.0.260-0edweesees 3,477 2,597 776 
NED. cccccecncece 2,395 201 ,6AT 
Indianapolis ............. 2,251 2,149 1,212 
New York & Jersey City. 10,750 9,769 7,562 
Oklahoma City* ......... ,085 3,814 4,493 
Cincinnati 4,263 2,478 
ME eed0eescevesvence’s 6,242 4,093 
St. Paul .. 13,115 11,953 
Milwaukee .. 3,693 2,467 
Pecks eeoucebeees 134,064 121,211 
sCattle and calves. 
HOGS 
PN a Kt settee anaes 146,526 143,925 103,135 
| an wy MD svcxce<cosave 81,041 75,253 382,615 
i hs cabdssedeen booed 74,052 77,113 52,615 
Sane es BOGE. cc cccccece 62,065 52,726 163, 
DME cacarcecssusus 55,439 36,023 13,131 
Sioux City 51,170 52,929 28,591 
Wichita ........ 14,463 9,490 11,251 
Philadelphia - 16,483 616 11,988 
Indianapolis 24,442 23,591 13,025 
New York & Jersey City. 57,569 54,147 40,802 
Oklahoma City .......... 21,566 20,870 14,550 
SPEND cccetcccouccsce 20,920 9,997 13,471 
PED Nenccecvecsetcees 19,186 16,115 7,682 
Sh ME sdécbencescecnsne 4,633 882 42,070 
TRIRWOERES 2 ccc cccccccccs 13,471 12,245 7,911 
WEE cccccccscceessocs 733,026 657,922 455,841 
1Includes National Stockyards, BE. St. Louis, 
Tll., and St. Louis, Mo. 
SHEEP 
CD ccc vccvcetsccues 25,722 23,011 20,186 
Kansas City ............ 22,715 19,958 22,249 
a y 35,849 35,481 
East St. “Louis eorceccecce 4,614 8,400 10,255 
St. Joseph ...........+.. 24,708 18,938 18,981 
DME sedccccocecases 15,467 8,182 10,272 
MEE cancivene seed seco 3,372 1,650 5,331 
Philadelphia ............ 2,131 1,698 3,316 
Indianapolis ............ 552 ,064 615 
New York & Jersey City. 51,523 49,896 41,034 
Oklahoma City .......... 1,291 1,690 2,010 
Cincinnati 315 6 
Denver ....... 11,680 6,370 
St. Paul . 12.948 11,233 
Milwaukee 1,161 1,571 
WN dPi.cnddwews oseees 211,777 201,440 189,560 


fNot including directs. 





RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended Apr. 1: 






At 20 markets: Cattle Hogs Sheep 
Week ended Apr. 1....215,000 773,000 265,000 
Previous week ........ 222,000 714,000 274,000 
Be GOD écavcevnsscecs 234, poof 448,000 279,000 
BOER cocedccccccecccces 407,000 308,000 
BOE ccccccccccccsceses 190, 000 405,000 267,000 

At 11 markets: Hogs 
Week ended fos. 3 656,000 
Previous week 576, 
SEED SdCCeUbadA Ede dba ccceeoeneveceonad 
MEE cous ceeds cccosdddccoeceevccoeseocsees 321, 
BOER cc cccccccccccccccccoccccccccccesccoes 330, 

At 7 markets: Cattle Hogs Sheep 
Week ended Apr. 1....167,800 593,200 187,400 
Previous week ........ 1 513,300 188,800 
We GED ccccsconcscees 172,000 263,000 209,000 
BED Sadsceccoccsevscces 63,000 265,000 209,000 
BEE ccscoseccceccosece 131,000 260,000 172,000 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, 
Fla., week ended March 31. 


Cattle Calves Hogs 
Week ended March 31...... 1,105 73 14,649 
LAGE WOOK ccccccccccccsece 904 316 15,256 
EASE FORE cccccccoccccecccs 357 10 7,927 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the War Food Administration, Office of Distribution.) 
WESTERN DRESSED MEATS 


NEW YORK Pui, 





BOSToy 
STEERS, carcass Week ending April 1, 1944...... 3,799 1,352 
I, Sitti Coctecehentecusvctnede 4,595 1,898 = 
PON GOR. ccceceseccevsseneeccve 6,456 1,022 un 
COWS, carcass Week ending April 1, 1944................ 2,167 1,320 uh 
aos vc cee ue shndesecewal 1,673 1,322 Lin 
Same week year ago................20000: 2,084 1,000 Lote 
Bulls, carcass Week ending April 1, 1944........ ome 428 14 2 
PUNE GUNTID ccc cccccccsccseccccescccvess 365 12 ¢ 
ee ons ccc ccedcnkcntesvs 23 3 Py 
VEAL, carcass Week ending April 1, 1944................ 9,946 1,164 52) 
PD scbadcncneksnGoddbadeusa 11,981 842 Lon 
ee WN DUE GR ance sdiccccawcsvnetenes 12,274 265 4% 
LAMB, carcass Week ending April 1, 1944................ 29,252 8,273 16,289 
ee ED ibd din innb06betdeenkedceeenns 29,252 8,169 16,898 
MR an ctesetedaiinainues 23,615 6,796 10,671 
MUTTON, carcass Week ending April 1, 1944................ 1,010 21 30 
I eedninodses.ee6cvuccvcerte oes 1,119 868 Bue 
Se SE SE GI coccccedscsctcteusd suc 1,293 310 501 
PORK CUTS, Ibs. Week ending April 1, 1944............ .2,976,827 1,184,662 177,648 
WOE QOWTEIEE occ nccscccceveccssvcsececeus 492,929 499,812 250,718 
ND SUN MUIR on cones v'nesntcedhnseas 800,334 302,361 135,621 
BEEF CUTS, Ibs. Week ending April 1, 1944........... 187,359 
ED can adnan dies Ch08 denne en 163,371 
ee OO, io caceedeeeostcance 32,532 
LOCAL SLAUGHTERS 
CATTLE, head Week ending April 1, 1944................ 2,395 
ED Ktiidccnkbendessobcéaasacsivas 2,284* 
Se Ne BON GND, co ccccccdcdecécccesces 1,647 
CALVES, head Week ending April 1, 1944................ 2,547 
SE ED haddacetectweadioniazs cect: 2,029* 
ee Ws NY Biv circponesdstecvcses 2,942 
HOGS, head Week ending April 1, 1944................ 16,483 
We ENED cvecncccosescecccisscesceces 17,972* 
ee ee NE MS cc psadeccvcnrddscsaeoe 11,988 
SHBEP, head Week ending April 1, 1944................ 2,131 
ote We na etesha hime aabon 2,314* 
eS EM cccsrcccctsenebceneon 3,316 


Country dressed product at New York totaled 8,536 veal, 1 hog and 674 lambs. Previous week 8,965 
veal, 3 hogs and 496 lambs in addition to that shown above. 


*Revised local slaughter figures for last week at Philadelphia. 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 


















TRECEIPTS 

Cattle Calves Hogs Sheep 
Fri., Mar. os. i, pag 389 24,687 2,734 
eG. Be Bevces 34 11,934 2,203 
Mon., Apr. 15" ‘ -% 724 876 31,797 9,547 
Tues., Apr. 4. 7,983 1,693 20,981 6,288 
Wed., Apr. enc 12,876 1,024 21,054 5,216 
Thurs., Apr. 6... 4,500 900 8=620,000 6,500 
*Week so far... 41,083 4,4 3,832 27,551 
Week ago .. 39,427 4,236 107,902 2,699 
Year ago... -. 83,135 4,433 654,409 35,045 
Two yrs. ago.... 33,709 4,817 3 43,741 

*Including 575 cattle, 547 calves, 35,564 hogs 

and 2,609 sheep direct to packers. 

SHIPMENTS 

Cattle Calves Hogs Sheep 
Fri., Mar. 31.... 1,812 144 916 485 
Sat., Apr. 1..... 181 aa 288 

on., Apr. 4,555 111 1,743 688 
Tues., Apr. 4 2,482 238 169 1,430 
Wed., Apr. 5.... 4,396 78 276 103 
Thurs., Apr. 6.. 2,000 100 1,000 1,000 
Week's total ... 13,433 527 3,188 3,221 
Prev. week ..... 15,057 531 4,620 4,963 
Year ago ...... 13,354 636 4,415 054 
Two yrs. ago.... 7,571 125 ,880 13,932 
MARCH AND YEAR MOVEMENT 
March Year 
1944 1943 1944 1943 

Gate ccccce 41, - 26,806 639,276 544,009 
Calves ...... 4,37! 60,053 54,244 
eT Ree 105, 766 67, 620 2,063,245 1,508,803 


+All receipts include directs. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago < 


and shippers, week ended Thursday, Apr. 
Week ended Prev. 
Apr. 6 week 
Packers’ purchases 2s 66,277 
Shippers’ purchases 6,962 
DORE vce duvvetwosccccccsecs 73,239 





WEEKLY INSPECTED KILL 


Total slaughter of livestock at 31 in- 
spected centers showed another slight 
increase during the week ended April 1, 
compared with a week earlier. Gains 
were again registered on all classes 
with the exception of calves. 





Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, 
Jersey City.. 10,750 8,105 57,569 51,52 
Baltimore, 
Philadelphia 3,566 1,538 36,004 830 
NORTH CENTRAL 
EAST 
Cincinnati, Cleveland, 
Madison, 
Milwaukee . 12,945 24,390 105,400 4,697 
Chicago, Z = 
Elburn eee 28,401 8,220 146,526 37,574 
N.Stk. Yds., E.St. 
uis, . : 
Indianapolis 9,014 5,370 88,702 5,13 
NORTH CENTRAL N.W. a 
Omaha, Lincoln 20,210 1,551 74,052 35.08 
Sioux oF shes ~ 123 871 51,170 15, 
So. St. Pau 
Paul, PB 14,595 11,233 93,397 14,562 
Iowa & So. ¥ 
Minn.’ ...... 16,2238 5,642 226,651 31,340 
NORTH CENTRAL S8.W. « 
Kansas City... 13,328 5,001 81,041 22,715 
So. St. Joseph, Lael 
St. Louis, Mo. 11,105 1,386 93,825 24,044 
SOUTHEAST? 2,702 1,287 30,892 
CENTRAL 4 
WEST? conway 7,695 4,224 55,667 ue 
39,979 34, 
“a... 1,180,875 291.418 
Total prev. wk. »T5T 1,151,608 oe? 146 
Total year ago. 159, 630 65,426 750,1 , 
1Includes Cedar Rapids, Des Moines, Fort en 
Mason City, Marshalltown, Ottumwa, Storm a 
Waterloo, iowa, and —— Lea, — joe 
sd ham, Dothan, ontgomery, 
a and Albany, Atlanta, Columbus, 


City, 
Moultrie, Thomasville, Tifton, Ga. *Oklahoma 
Okla., Ft. Worth, Texas, and Wichita, a 
Angeles, Vernon, San Francisco, San Jose, 
mento, Vallejo, Calif. 
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Livestock Costs Rise 
(Continued from page 52.) 
last year. Average live weights were: 


on ee Jan., 1944 Feb., 1943 
Ibs. Ibs. 
Cattle ......- one 969.2 981.4 
Calves ee 191.0 176.0 
Hogs .......-246.8 249.3 252.2 
Sheep and 
; inmbs eevee 94.1 93.1 93.6 


Total live weights of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection during February, 1944: 





Feb., 1944 Jan., 1944 Feb., 1943 

Ibs. Ibs. Ibs. 
Cattle ..1,020,726,000 1,105,936,000 838,029,000 
Calves .. 75,136,000 89,326,000 58,302,000 
Hogs ...1,821,877,000 954,350,000 1,093,191,000 
Sheep ... 141,222,000 179,961,000 140,294,000 
Total .3,058,461,000 3,329,574,000 2,129,815,000 


stock 
spection during February, 1944: 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
slaughtered under federal in- 


Feb., Jan., Feb.. 





1944 1944 1943 
Per- Per- Per- 
cent cent cent 
Cattle— 
BORGER ccccécosccecceecs 51.5 48.0 52.5 
Heifers 12.0 12.8 os 
GOWB cccccccccece . 33.3 36.2 eon 
Cows and heifers........ 45.3 49.0 43.9 
Bulis and stags......... 3.2 3.0 3.6 
Canner and cutter’...... 13.0 17.0 
Hogs— 
BOWS ccccccccesecccecese 13.0 14.9 45.3 
Barrows and gilts....... 86.6 84.7 54.1 
Stags and boars......... 4 4 6 
Sheep and lambs— 
Lambs and yrigs........ oy 85.8 87.4 
GREED pocccccccccccscces 14.2 12.6 


0.6 
1Included in cattle iccaieettens, 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during February, 1944, bought at 
stockyards and direct, as reported by 
the War Food Administration: 


Feb., Jan Feb., 
1944 1944 1943 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ............. 77.6 78.3 79.4 
GEREE ccccccccesccccsses 22. 21.7 20.6 
Calves— 
BeoekyarGs 2... scccccccbt4 59.5 61.8 
GEREP coccscece ocosece 40.5 38.2 
Hogs— 
GROCPRNES cccccccctsoss 49.4 51.8 46.6 
GED aedeccccecccedcsceee 48.2 53.4 
Sheep and lambs— 
SteckyarGs .....0.60+.--80.2 61.8 62.0 
GE Ssencccngecccnsess 40.8 38.2 38.0 

















How to analyze foods 


How to interpret your findings 











wiusseo FOOD ANALYSIS 
PUBLISHED 
By A. G. Woodman 
COVERS LATEST 
= METHODS Mass. Institute of Technology 
cee Gators = 4th ed., 607 pp., illus., $4.00 
Cream and ice Cream 
=~ This book gives a well-balanced training In methods 
butter of food analysis for the of 
ane 0 Foods Typical foods Illustrate methods of attack and analy- 
doney sis. Bearing ovt the author's belief that exercise of 
ean arid Chocolate Judgment and training of sense of discrimination are 
Pepper the principal benefits to be gained from a critical 
assia and Cinnamon balancing of data obtained in a food analysis, the 
Ss book gives almost equal emphasis to interpretation 
ir Vinegar of results as to processes. Much Information added 
tract of Vanilla to this edition on alcoholic methods 
A for foods affected by admission of dextrose on a par 
Wine with cane sugar, new permitted dyes, 
Whisicy oll-soluble colors, etc. 
Order from 
the NATIONAL PROVISIONER ‘Cuicaco tumors” 
CHICAGO, ILLINOIS 














When Buying 


MEAT BAGS 
BEEF TUBING 
STOCKINETTES 


BARREL COVERS 


Buy Direct from the Manufacturer 


EAGLE BEEF CLOTH Co. 


315 Christopher Ave. 
BROOKLYN 12, N.Y. 


DICKENS 6-9797-9798 


SHROUDS 


Telephone: 








The National Provisioner—April 8, 1944 


ae ee 





i 


* 
7PSTY 


as 


= 
ook 


ee 


Se Soe 


- 
— 


— 


PRS 


oe 
<2 eers = 


* 
- 


~ 


Se ney 


Se i 
._ 


es; > 


S 


‘ 


4 


Position Wanted 


CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT with OnDe 





Help Wanted 


Equipment for Sale 





BXPERT in the production of fine quality and 
competitive sausage, outstanding line of lunch 
meats in yectety, thoroughly schooled, competent 
and capable, draft exempt, married, is interested 
in a connection with a reliable and rogressive 
organization, which has future possibilities. Can 


take complete charge and accept responsibility. 
Available immediately. W-607, THE NATIONAL 
Chicago 5, 


 * (ta eae 407 S. Dearborn St., 





GENERAL plant superintendent wants to make a 
change. Practical all argund plant operating ex- 
perience. Either beef or pork killing, cutting, 
processing, sausage manufacturing, rendering, 
plant maintenance, etc. Handle labor and get 
results. Excellent references. W-632, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





ACTIVE packinghouse executive available. Age 
45. Twenty-five years practical experience buying, 
selling and operating. Thoroughly familiar with 
volume sausage and loaf production. Able to or- 
ganize and profitably operate canning in all phases. 
Interested only in connection having definite future 
for man who can take complete charge and pro- 
duce. References exchanged in confidence. W-644, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
t., Chicago 5, 


Sausage Foreman Wanted 


Will pay $90.00 to $100.00 per week for qualified 
man, I will be in Chicago from April 9th to April 
13th for interview, or you can write me % Lake 
Shore Drive Hotel, Chicago. I will be in New York 
April 16th and 17th at Hotel New Yorker—write 
or see me personally. Ben H. Rosenthal, President, 
Ben H. Rosenthal & Co. Inc., P.O. Box 5252, 
Dallas 2, Texas. 





HAVE OPENING for man with several years ex- 
perience as head of by-products department, pack- 
ing plant, or experience in large rendering plant 
operation. This position requires executive ability, 
knowledge of production and handling of fats, 
feeds, hides, etc. Starting salary from $8,000 to 
$10,000 depending upon qualifications, and sub- 
stantial bonus. W-641, THE NATIONAL PROVI- 


SIONER, 407 8S. Dearborn St., Chicago 5, Ill 





WANTED—By meat packer, representative with 
automobile to call on the meat and grocery trade. 
Prefer one who has knowledge of meats. Post-war 
work if results produced. For consideration, must 
state age, salary expected, list of previous em- 
ployers in the first letter. W-640, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Til. 





WANTED POSITION as manager or superintendent 
of medium sized plant. Thoroughly capable of 
taking complete charge and accepting full respon- 
sibilities. Best references as to ability and quali- 
fications. W-645, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, IT. 


Help Wanted 








WANTED: Cattle buyers. Must have 
at least 8 years’ experience in buying 
—sound knowledge classes of cattle and 
their relationship to grades of dressed 
beef. State age, family and draft sta- 
tus, past employment, personal refer- 
ences and salary expected in applica- 
tion. Replies held strictly confidential. 
W-646, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Dry-rendering plant manager—factory 
operation, collection routes, office procedure. Ex- 
perience essential. Furnish references, past em- 
ployment. W-647, THE NATIONAL  PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced mechanic-foreman for dry- 
rendering plant. Permanent position, hy estab- 


lished modern plant. W-648, THE TIONAL 
* leas 407 S. Dearborn St., "“Giaage 5, 


WANTED: Working foreman for sausage manu- 
facturing plant located in New York state, who 
can also handle help. Reply giving full details, 
ay | age, experience and salary expected. Must 

references. W-626, HE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 17, 





SALESMEN with following. 
cures, seasonings, binders, 
cago, Wisconsin, Missouri, Iowa, Dakotas, Texas, 
entire Atlantic coast. Drawing account against 
high commission. W-634, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Complete line meat 
specialty items. Chi- 





SALESMAN to sell seasonings and meat binders to 

sausage makers and meat packers. Excellent op- 
portunity. All replies strictly confidential. W-635, 

THE NATIONAL PROVISIONER, 407 8. Dearborn 
t., Chicago 5, Ill. 





AGENTS wanted to sell our dry and semi-dry 
sausage. Commission basis. Write Chas. Hollen- 
bach, 2653 W. Ogden Avenue, Chicago 8, Ill. 





WANTED FOREMAN—Thoroughly experienced in 
handling beef and hog casings. State draft age. 
Good salary for man with right qualifications. 
Laclede Packing Company, Prairie & Aldine Aves. 
St. Louis 13, Mo. 








WANTED—DPExperienced packing plant superin- 
tendent and experienced sausage foreman. 
be draft exempt. W-642, THE NATIONAL PRO- 


VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





Plants for Sale 


FOR SALE: State inspected meat plant in lower 
Michigan. 9 acres of land, one mile from city 
limits on main highway. A-1 location and reputa- 
tion, is now operating and doing a good business, 
is fully equipped and priced to sell. Worth 
investigating. FS-625, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 








——— 


PACKING PLANT EQUIPMEN; 


1—Silent cutter; Buffalo 43b-250%; 43” Dia. d 
bowl—seven knives; requires 25 HP, moter, 
73”x51” fluor space. 

1—Hoffman meat 
serial No. 55. 

1—Bacon can crimper for square cans Sx7—yx) 

1—Anerson Meat Dicer. 

1—Alton Head cheese cutter. 

1—U. 8. Meat slicer 4150292. 


chopper No. 3—twin sctey. 


Write for complete information. 


SONKEN-GALAMBA CORP. 


Kansas City 18, Kans. 





MEAT PACKERS—ATTENTION: 


FOR SALE: 1—Vertical cooker or dryer, 10 a 
x 410” high; 2-243 CR Mitts & Merrill Ho 
2—4x8 and 4x9 Lard Rolls; 75 large wood tanks: 
rendering tanks; panbage ‘ary ers. 2—41 Mat 

ders: 1—727 Buffalo "Silent Cutter; 1- 

reasy 2152-Y Ice Breaker. Inspect = “se 
335 Doremus Ave., Newark, N. J. Send our fn 
quiries. WHAT HAVE YOU FOR SALE) Cos: 
solidated Products Co. Inc., 14-19 Park Rov, 
New York City 7, N. ¥ 





FOR SALE: One Calvert electric bacon one 
in excellent condition, complete $250.00; fo. 
Spokane. CARSTENS PACKING COMPANY, P. n 
Box 2006, Spokane, Wash. 


FOR SALE: 
| ag 





One Baby Boss dehairer, direct motor 
One scalding tub for same, seldom used 
Ham and bacon trees. Details on request. VER 
MONT. PACKING CO. James BE. Castino, Mgr 
Bellows Falls, Vermont. 





FOR SALE: Diamond hog shredder No. 36. Belt 
driven. Price $750.00. P. D. Camp & Sons, Cort- 
land, N. Y. 





Miscellaneous 





Wanted To Buy—Packing Plant 


Location—East of Mississippi River and North of 
Mason & Dixon line. 
Capacity—Must be capable of slaughtering at least 
1000 hogs weekly—200 cattle. 
Terms—Cash 
W-639, THE NATIONAL PROVISIONER 

407 S. Dearborn St: Chicago 5, Il. 


Plants for Sale 


sausage factory completely equipped. Fire 
proof building, govd storage rooms and oe of 
tion. Located in Detroit. Priced to sell right 
FS-648, THE NATIONAL PROV ISIONER, 407 § 
Dearborn St., Chicago 5 
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x Let’s All Back 
ae the Attack... 
__ » with War Bonds! 
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PORK PRODUCTS — 


The H. H. MEYER PACKING Co. 
Cincinnati, Ohio 










Hams-—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


SINCE 1876 











Liberty 
Bell Brand 
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BEEF * PORK + VEAL «© LAMB 
HAMS - BACON + SAUSAGE 
LARD « CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
























































5x74 
OR. 4 
WESTON Rath 
cwa|| TRUCKING & FORWARDING CO. 
=f + Sree ati from the Land O'Qrn 
at ia Specializing in Trucking ~=a=asaauuauw prprrrrrr?,r 
ah a Packinghouse Products 
Park. low Throughout New York BLACK HAWK HAMS AND BACON 
> aan Metropolitan Area PORK - BEEF - VEAL - LAMB 
NY, Bo Straight and Mixed Cars of Packing House Products 
rect maw} | 53 Gilchrist Street Jersey City, N. J. THE RATH PACKING CO. WATERLOO, lowA 
it. VER 
ions, Cort. 
“1! | THEE. KAHN’SSONSCO. | Superior Packing Co. 
ae | CINCINNATI, O. Price Quality Service 
Pl MIE 
doe “AMERICAN BEAUTY’’ a : 
ng at least HAMS AND BA CON Chicago St. Paul 
a Straight and Mixed Cars of Beef, RPA 
 & Veal, a — = DRESSED BEEF 
— NEW YORK PHILADELPHIA WASHINGTON BOSTON BONELESS BEEF and VEAL 
paws Laughlin Earl McAdams Clayton P. Lee P.G. Gray Co. 
ein ian ry, Meehao 38N. Delaware Ave. 1108 F. St.S.W. 148 State St. Carlots Barrel Lets 























RELIABLE 
PACKING CO. 


1440 WEST 47th STREET 
U.S. YARDS - CHICAGO, ILLINOIS 


FRESH PORK CUTS 


DRESSED HOGS e SMOKED MEATS e LARD e CANNED MEATS 
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ADVERTISERS ‘2 sittt2,2'.1 provisioner 


Allegheny-Ludium Steel Corp Girdler Corporation, The Pittsburgh-Erie Saw Corp 
American Meat Institute Griffith Laboratories, The Powers Regulator Co 
Anchor Hocking Glass Corp 





Hercules Powder Co Preservaline Mfg. Co 

Hunter Packing Co Pure Carbonic, Incorporated.......... 
Baker Ice Machine Co., Inc Hygrade Food Products Corp Rapids-Standard Company, Inc 

Bemis Bro. Bag Co Jackle, Frank R Rath Packing Company 

James, E. G., Co 

Jamison Cold Storage Door Co 


Armour and Company 


Rea cee 


ie 
- 1 


Carrier Corporation 

Central Livestock Order Buying Co 
Cincinnati Butchers’ Supply Co Kahn's E., Sons Co 
Cincinnati Cotton Products Co Kennett-Murray & Co 


Continental Can Co Kold-Hold Manufacturing Co 
Corn Products Sales Co 


| 


“me ® 
ae = 


= e-+ 


Legg, A. C. Packing Co 
Daniels Manufacturing Co Levi, Berth., & Co 
Dexter Folder Co 
Diamond Crystal Salt Co 
Dodge Div. Chrysler Corp 
Dole Refrigerating Co 


Mayer, H. J. & Sons, Inc 

McMurray, L. H 

Meyer, H. H. Packing Co Stevenson Cold Storage Door Co......... 
Mitts & Merrill Superior Packing Co 

Eagle Beef Cloth Co Morrell, John & Co 


i tte'+ ax 


rex si 


ened 
An. 


haste 


Felin, John J., & Co., Inc Natual Casing Institute 
Niagara Blower Co 


ieee i alle 
= 


Gair, Robert, Co., The 
Gaylord Container Corp 


GMC Truck & Coach Div. 
General Motors Corp 


Westinghouse Electric & Mfg. Co 
Weston Trucking & Forwarding Co 
Worcester Salt Company.........see0. ood 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this indes. 











The Original Philadelphia Scrapple — 


ohn J.Felin& Co., 


Pork and Beef Packers | , 
“Glorified” 


HAMS - BACON - LARD - DELICATE 


4142-60 Germantown Ave., Philadelphia, Pa. 





mem 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


CONSULT US NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DA 


BEFORE BUYING YS, William G. Joyce 
OR SELLING , Ss Boston, Mass. 


HYGRADE FOOD PRODUCTS CORP. A Wemmaa 


30 Church Street, New York, N. Y. 
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